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Holy  Trinity  Lutheran  Church  in  Raleigh,  N.  C, 
organized  on  July  7 ,  1912.  The  original  church 
building  at  the  corner  of  Hillsborough  Street  and 
Boylan  Avenue  was  used  until  1956  when  the  church 
moved  to  its  present  site  at  the  corner  of  Brooks 
and  Clark  Avenues.  The  Educational  Building  was 
constructed  on  this  site  and  was  used  for  worship 
until  the  Sanctuary  was  built.  The  new  Sanctuary 
was  dedicated  in  February,  1968. 

A  striking  feature  of  the  Sanctuary  is  the  use 
of  colored-glass  windows  to  represent  the  major 
seasons  of  the  church  year.  Of  the  thirteen 
windows,  nine  are  pictured  in  black  and  white  in 
this  book  along  with  explanations. 


"Holy  Trinity"  Dominated  by  the  color  green  as 
the  symbol  of  growth,  this  window  includes  at  the 
top  a  triangle  enclosed  in  a  circle  representing 
the  Triune  God,  Father,  Son  and  Holy  Spirit, 
three-in-one  and  eternal.  God's  love  for  man  is 
shown  as  evoking  the  response  of  man's  love  (heart) 
with  both  body  (eye)  and  soul  (bird) .  At  the 
bottom  of  this  window  are  two  doves  which  speak  of 
the  peace  that  comes  as  the  love  of  God  prompts 
man's  love  for  his  neighbor. 
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In  the  eight  years  since  the  first  edition  of 
"Saints  in  the  Kitchen" ,  Holy  Trinity  has  grown 
and  changed.  Though  many  of  us  are  still  enjoying 
the  first  book,  there  are  no  more  available  for 
new  members.  It  seemed  appropriate,  therefore,  to 
print  a  new  collection  of  recipes. 

Favorite  recipes  from  the  First  Edition  have 
been  reprinted  by  request  and  designated  with  an 
asterisk  (*) .  Also,  a  new  section  has  been  added 
for  special  recipes:  microwave,  low  calorie,  etc. 

The  diversity  of  the  congregation  can  be  seen 
in  the  variety  of  recipes,  some  traditionally 
Southern,  but  many  with  flavors  from  other  parts 
of  the  United  States  and  world.  The  recipes  came 
from  men  as  well  as  women  and  from  members  of  all 
ages.  Originality  was  not  required  and  many 
recipes  had  come  from  family  and  friends. 

Our  thanks  to  all  who  submitted  recipes,  and 
to  the  Committee  for  their  work  in  collecting, 
sorting,  typing  and  proofreading. 

We  are  happy  to  have  this  new  collection  of 
recipes  ready.  May  you  enjoy  preparing  these 
dishes  and  sharing  them  with  your  family  and 
friends . 


LCW  Recipe  Book  Committee 
Holy  Trinity  Lutheran  Church 
Raleigh,  North  Carolina 
December,  1984 


MOTHER 

Love,  patience, 

understanding , 

compassion, 

sympathy ,  caring , 

affection,  joy, 

sorrow,  love 
It  is  recommended  that  a  mother  be 
married.  Then  she  can  share  all 
things  with  her  husband,  who  can 
also  help  her.  Mix  all  ingredients 
together,  applying  each  one 
separately  as  needed  to  child. 

Submitted  by:   Ralph  Troutman 
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LIFE'S    RECIPE 

1  cup  of  good  thoughts 
1  pound  of  kind  deeds 

1  cup  of  consideration  for  others 

2  cups  of  sacrifice  for  others 

3  cups  of  forgiveness 

2  cups  of  we 11 -beaten  faults 

Mix  these  thoroughly,  add  tears  of  joy 
and  sorrow,  and  sympathy  for  others. 
Fold  in  4  cups  of  prayers  and  faith  to 
lighten  other  ingredients  and  raise 
the  texture  to  a  great  height  of 
Christian  living.  After  pouring  all 
this  into  your  daily  life,  bake  well 
with  the  heat  of  human  kindness. 
Serve  with  a  smile. 

Taken  from  the  1967  Golden  Anniversary 
Recipes,  The  Lutheran  Brotherhood  Bond 
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"Advent"  The  prophecy  of  Advent,  the 
coming  of  the  Messiah,  is  shown  with  the 
shape  of  a  tree,  symbolic  tree  of  Jesse, 
extending  throughout  the  length  of  the 
window.  The  tree  terminates  in  a  tau 
cross  (  T  shaped  )  which  is  the  Old 
Testament  cross  of  prophecy.  A  sunburst 
is  used  to  symbolize  the  long  awaited 
Messiah.  Also  in  the  window  are  the 
lights  of  four  candles  of  the  Advent 
Wreath  representing  the  four  weeks  of 
the  Advent  season. 


BLUE   CHEESE   NUT   BALLS  Beverly    Henderson 

h  c.   crumbled  blue  cheese 

h  c.  butter 

h   cup  sifted  all-purpose  flour 

3/4  c.  finely  chopped  pecans 

Preheated  350  degree  oven.  Baking  sheet.   In  a  bowl 
cream  together  cheese  and  butter;  beat  until  light  and 
fluffy.  Gradually  add  flour;  blend  thoroughly.  Blend 
in  \   cup  pecans.  Chill  for  ease  in  handling.  Shape 
into  balls  3/4  to  1"  in  diameter;  roll  in  remaining 
^  cup  chopped  pecans.  Place  on  baking  sheet.  Bake 
12-15  minutes.  Remove  to  wire  rack  to  cool. 
Serves  3  dozen. 


SMOKED  SALMON  BALL  Charlotte  Coley 

8  oz .  smoked  salmon       1  Tbsp.  chopped  parsley 

8  oz.  creamed  cheese      Lemon  pepper  to  taste 

1  oz .  sharp  grated  cheddar 

1  clove  of  garlic         h   tsp.  onion  salt 

Mix  all  ingredients  and  refrigerate.  Form  into  a  ball 
and  roll  in  crushed  walnuts. 


PEANUT  STICKS  Virginia  Horton 

1  large  loaf  white  PEPPERIDGE  FARM  Sandwich  Bread 
1  c.  smooth  peanut  butter     1/8  tsp.  salt 
1  scant  cup  of  oil 

Cut  crust  off  bread,  cut  slices  into  5  strips.  Toast 
strips  and  crust  in  300  degree  oven  until  completely 
dried  out  and  brown.  Make  powdery  crumbs  of  crust. 
Melt  peanut  butter  and  oil  and  salt  in  double  boiler. 
Coat  sticks  of  bread  by  dipping  in  peanut  butter  mix- 
ture. Roll  in  bread  crumbs.  Put  on  paper  towel  to 
cool.  Use  as  Canape  or  with  Soup.  Store  in  airtight 
container . 


CHEESE  WAFERS  * 


Hazel    Smith 


2    c.    Sharp   Cheddar   Cheese,    grated 
%  c.  margarine,   softened  1  c.   flour 

h  c.  chopped  nuts  1  tsp.   salt 

dash  red  pepper 

Mix  all  ingredients  and  shape  in  logs  (4) .  Refrigerate 
overnight.  Next  day  slice  real  thin  and  bake  at 
350  degrees  for  8-10  minutes  on  ungreased  cookie  sheet. 
Yield:   80-100 


Gevine  Widnes 


Jg  c.  water 

\   c.  catsup 

2  Tbsp.  brown  sugar 

1  Tbsp.  vinegar 

1  Tbsp.  Soy  Sauce 


GLAZED  SAUSAGE  BITS  * 

1  lb.  bulk  pork  sausage 
1  slightly  beaten  egg 
J$  c.  cracker  crumbs 
%  tsp.  sage 
1/3  c.  milk 

Combine  sausage,  egg,  cracker  crumbs,  milk  and  sage. 
Beat  at  high  speed  5  minutes  (electric  mixer) .  Shape 
in  small  balls  (3  dozen) .   In  ungreased  skillet, 
brown  meat  slowly  on  all  sides.  Pour  off  excess  fat. 
Combine  remaining  ingredients;  pour  over  all  meat 
balls.  Cover  and  simmer  15  minutes,  stirring 
occasionally.   (You  may  make  meatballs  larger  and 
use  as  main  course.) 


HAM  CHEESE  ROLLS 


Pam  Morton 


1  stick  softened  margarine 

1%   Tbsp.  prepared  mustard 

±h   Tbsp.  poppy  seed 

1  small  grated  onion 

h   Tbsp.  Worcestershire  sauce 


1  sm.  pkg.  sandwich  Ham 
1  8oz.  pkg.  sliced 

Swiss  Cheese 
1  pkg.  Pepperidge  Farms 
tiny  rolls 


Mix  first  five  ingredients.  Split  rolls  and  spread 
mixture  on  both  sides.  Put  bite  size  pieces  of  Ham 
and  Swiss  Cheese  between  rolls.  Heat  rolls  at 
350  degrees  until  cheese  melts. 


QUICK  TO  FIX  LIVER  PATE  Doris  Moyer 

h.   lb.  liverwurst  h   tsp.  salt 

h   c.  margarine,  softened  Freshly  ground  black  pepper 

4  tsp.  finely  chopped  1  crushed  clove  garlic 

fresh  parsley  1  or  2  Tbsp.  dry  sherry 

1/8  tsp.  ground  mace  wine  or  brandy 
1/8  tsp.  ground  nutmeg 

In  a  medium  mixing  bowl  mash  liverwurst  with  mar- 
garine. Mix  in  parsley,  mace,  nutmeg  and  salt;  add 
pepper  to  taste.  Stir  in  garlic  and  the  sherry  or 
brandy.  Spoon  mixture  into  a  crocklike  serving  dish 
and  smooth  the  surface.  Cover  and  chill  well.  Makes 
1  cup.  Serve  with  crackers  or  toast  triangles. 


TINY  SWEET  AND  SOUR  MEATBALLS    Charlotte  Coley 

lh   lbs.  lean  pork  loin,  ground 

1  lb.  beef,  ground  3  Tbsp.  soy  sauce 

1  cup  bread  crumbs  2  cloves  garlic,  minced 
h   cup  almonds  (brown         salt 

in  butter  &  salt)  couple  dashes  of  Tabasco 

2  eggs  couple  dashes  of  nutmeg 

Mix  all  ingredients  together  and  form  small  balls  about 
the  size  of  a  quarter.  Roll  in  cornstarch.  Slowly  fry 
the  meatballs  in  peanut  oil  for  about  20  minutes. 
(These  can  be  made  ahead  and  frozen.)  Make  the  sauce  the 
day  of  the  party. 

SAUCE:  1  C.  pineapple  juice  1  C.  water 
1  large  Can  Pineapple  lh   C.  sugar 

Chunks  4  Tbsp.  cornstarch 

1  C.  of  vinegar 

Mix  and  cook  for  10  minutes  at  low  heat.  Add  defrosted 
meatballs.  Makes  90. 


APPETIZER   CHICKEN   WINGS  *  Lucille    Holmes 

2  lbs.   chicken  wings,  disjointed    (discard  tips) .     Trim 
excess  skin.     Marinate  overnight. 

MARINADE: 

1  bottle  Soy  Sauce  -  6  oz.    h   cup  dry  Sherry  wine 

1  bottle  water  -  6  oz.       h   tsp.  onion  powder 

1  Tbsp.  brown  sugar  \   tsp.  garlic  powder 

2  Tbsp.  lemon  juice 

Bake  on  foil  lined  cookie  sheet  at  350  degrees  for 
1  hour.  Serve  hot  or  cold. 


HOT  CLAM  MUSHROOM  DIP  Jill  Coward 

1  can  minced  clams  1  tsp.  Soy  sauce 

1  8  oz.  pkg.  cream  cheese  4  oz.  can  mushroom  pieces 

1  small  minced  onion  2  Tbsp.  margarine 

1  tsp.  Worcestershire  lh   Tbsp.  Lemon  juice 

Brown  onion  slightly  in  2  Tbsp.  margarine.  Lay  cream 
cheese  on  top  of  onions  until  melted,  stirring  as  it 
warms.  Add  remaining  ingredients.  Serve  hot  with 
crackers . 


SPINACH  DIP  Katheryn  McAllister 

(can  be  used  as  salad) 

1  pkg.  chopped  Spinach  (thawed,  strained,  uncooked) 
1  c.  mayonnaise +  1  c.  sour  cream  or (2  c.  sour  cream) 
1  can  water  chestnuts  -  drained  and  chopped 
1  pkg.  Knorr's  Vegetable  Soup  mix 

Mix  all  ingredients  and  let  stand  overnight  to  let 
flavors  blend. 


PINK  DEVIL  DIP  Doris  Moyer 

1  c.  sour  cream  3  Tbsp.  chili  sauce 

1  4  oz.  can  deviled  ham      1  tsp.  minced  onion 

Blend  well,  cover  and  chill  before  serving  with  fresh 
vegetables  or  assorted  crackers. 


DILL  DIP  M.  S.  Olson 

8  oz.  cream  cheese  garlic  salt 

scant  Tbsp.  mayonnaise       h   tsp.  Worcestershire 

Milk  until  smooth  h   tsp.  Dill  (or  more) 

Soften  cream  chesse.  Add  all  other  ingredients  and 
let  stand  a  few  hours.   Use  with  crackers  or  vegetables 


FABULOUS  GUACAMOLE  Jody  Hicks  Allen 

2  large  ripe  avocados  1  8  oz.  sour  cream 

1/8  tsp.  garlic  powder  2  8  oz.  Picante  Sauce 

1/8  tsp.  garlic  salt  3/4  c.  sliced  black  olives 

1  Tbsp.  lemon  juice  3  c.  chopped  tomatoes 

2  Tbsp.  mayonnaise  ^  c.  shredded  cheddar  cheese 

Mash  avocados,  add  garlic,  lemon  and  mayonnaise.  Spread 
into  12  x  8  x  2"  pan.  Carefully  spread  sour  cream  over 
top.  Drain  Picante  Sauce  and  spread  over  above.  Top 
with  tomatoes  and  olives.  Sprinkle  with  cheese. 
Serve  with  corn  chips. 


ZESTY  ARTICHOKE  DIP  Beverly  Henderson 

2  -  14  oz.  cans  Artichoke  Hearts,  drained  and  chopped 
1  c.  (4  oz.)  grated  Parmesan  cheese 
1  c.  mayonnaise  dash  Worcestershire 

dash  garlic  salt  fresh  parsley 

Combine  first  5  ingredients,  stirring  well.  Spoon 
into  a  lightly  greased  1  quart  casserole  or  souffle  dish, 
Bake  at  350  degrees  for  20  minutes.   Garnish  with 
chopped  parsley,  if  desired;  serve  with  toast  points, 
melba  rounds  or  nacho  chips. 


SHRIMP  DIP  Doris  Moyer 

8  oz.  cream  cheese,  6  Tbsp.  chili  sauce 

softened  4  Tbsp.  milk 

2  {Ah   oz.)  cans  whole  shrimp 

Mix  cream  cheese,  chili  sauce  and  milk  with  high 
speed  of  mixer.   Soak  and  rinse  shrimp  in  cold  water. 
Drain,  break  into  chunks.  Blend  into  above  mixture. 
Cool  and  serve  with  chips  or  raw  vegetables . 


STUFFED  MUSHROOMS 


Francine  Ewing 


1 

Lb 

c. 

c. 

A- 

c. 

lh  c 

Medium  or  Large  Mushrooms  h   tsp.  salt 

finely  chopped  green  peppers  \   tsp.  thyme 

finely  chopped  onion  Optional: 

butter  or  margarine  h   tsp.  tumeric 

soft  bread  crumbs  h   tsp.  white  pepper 
(3-4  slices) 
h   c.  shredded  cheese  (Monterey  Jack,  Meunster,  or 

Mozzarella) 

Remove  stems  from  mushrooms;  finely  chop  enough  stems 
to  measure  1/3  cup.   Saute  the  chopped  mushrooms,  green 
peppers  and  onions  in  3  tablespoons  butter  until  tender; 
remove  from  heat.   Stir  in  remaining  ingredients  except 
mushroom  caps  and  1  tablespoon  butter.  Melt  the  re- 
maining 1  tablespoon  butter  in  shallow  baking  pan. 
Fill  mushroom  caps  with  mixture;  place  filled  side  up 
in  pan.   Bake  at  350  degrees  for  15-20  minutes,  or 
until  lightly  browned.   Serve  warm. 


COTTAGE  CHEESE  DUNK 


Doris  Moyer 


l2   tsp.  Worcestershire  sauce 
1  tsp.  chopped  parsley 
1  tsp.  chopped  onion 
pepper 


1  pint  cottage  cheese 
3  Tbsp.  cream  or  milk 
6  large  stuffed  olives, 

chopped  fine 
salt 

Mix  all  ingredients  together.   Pour  into  bowl  and 
place  on  a  large  plate  or  tray.   Pile  potato  chips 
and/or  a  variety  of  small  crackers  around  the  bowl. 

(Can  be  quickly  mixed  in  blender.) 


MEAT  BALLS 


Pam  Morton 


2h   lb .  Hamburger 

1  egg 

1  pkg.  dry  Onion  Soup  mix 

1  Tbsp  Worcester shire  sauce 


2  slices  bread 

1  -  32  oz.  bottle  Ketchup 

1  -  16  oz.  bottle  Apple  Jelly 

Dash  Garlic  Powder 


Mix  first  5  ingredients.   Shape  into  bite  size  meatballs 
Fry  until  brown  and  drain.   Mix  Ketchup,  Jelly  and 
garlic  and  heat  until  Jelly  is  melted.   Add  meatballs 
and  simmer  20  minutes.   Great  for  a  LARGE  crowd. 


REECES  CUPS  * 


Hazel  Smith 


1  c.  smooth  Peanut  Butter 
h   lb.  whipped  margarine 


lh   boxes  Powdered  Sugar 
2  tsp.  vanilla 


Mix  peanut  butter  and  margarine  together.  Add 
sugar  and  vanilla  and  mix  well.   (Will  be  crumbly 
Shape  in  small  balls.  Melt  12  oz .  Chocolate  Bits 
and  1  block  paraffin  wax  in  top  of  double  boiler. 
Dip  balls  into  chocolate  with  toothpicks.   Place 
on  wax  paper.   Yield:   80. 


EASY  CHOCOLATE  FUDGE 

1  lb.  Confectioners  Sugar 
h   c.  cocoa 
h   tsp.  salt 
6  Tbsp.  butter 


Matilda  McBurney 

4  Tbsp.  milk 

1  Tbsp.  vanilla 

1  c.  chopped  pecans 


Combine  all  ingredients  except  nuts  ina  saucepan 
over  very  low  heat.   Stir  until  smooth.   Mix  in 
nuts,  spread  quickly  into  a  buttered  ice  tray. 
Cool  and  cut  into  squares.  Makes  about  24  pieces 


APRICOT  BALLS 


3 


6  oz.  pkg.  dried  apricots, 
cut  into  small  pieces 
1-14  oz.  pkg.  flaked 
coconut 


Doris  Moyer 

1  c.  chopped  nuts 
1-14  oz .  can  sweetened 

condensed  milk 
\   c.  powdered  sugar 


Combine  apricots,  coconut,  and  nuts  in  a  large  mix- 
ing bowl;  add  condensed  milk,  mixing  well.   Shape 
into  1  inch  balls,  and  roll  each  in  powdered  sugar. 
Yield:   about  9  dozen. 


CANDIED  STRAWBERRIES 

1  c  .  coconut 
1  c.  ground  walnuts 
1-6  oz .  pkg.  strawberry 
gelatin 


Doris  Moyer 

3/4  c.  sweetened  condensed 

milk 
%   tsp.  vanilla 
red  sugar 


almond  slivers  tinted  green 

Mix  first  five  ingredients.   Chill  1  hour  and  then 
shape  into  strawberries  and  roll  in  red  sugar.   In- 
sert green  tinted  almond  slivers  for  stems .   These 
freeze  well  and  are  very7  decorative. 


HOT  MULLED  PUNCH  Barbara  Gerhard 

±h   qts.  Cranberry  Juice  Cocktail 

2  qts.  apple  juice  4  cinnamon  sticks 

h   c.  brown  sugar  lh   tsp.  whole  cloves 

Pour  the  cranberry  juice  cocktail  and  apple  juice  into 
a  22  cup  coffee  maker.   Place  the  remaining  ingredients 
in  the  basket  of  the  percolator  and  let  perk. 


RUSSIAN  TEA 

2  c.  Tang 

2  c.   sugar  2  tsp.  cinnamon 

1  pkg.  Wyler's  instant       1  tsp.  cloves 
lemonade 

Mix  well  and  store  in  tight  container.  Good  hot  or 
cold.  Makes  50  servings,  2  tsp.  per  cup. 


STRAWBERRY  PUNCH  (B)   *  Elvie  Dillard 

1  pkg.  frozen  Strawberries- 10  oz. 
1  small  can  crushed  pineapple 
3  quarts  Ginger  Ale 
1  small  can  frozen  Lemonade 

Mix  pineapple  and  strawberries  in  blender  with 
lemonade.   Store  in  refrigerator.  When  ready  to  use, 
pour  in  ginger  ale.  The  base  may  be  frozen  for  later 
use.   Serves  30. 


YELLOW  PUNCH  *  Elvie  Dillard 

1  lg.  can  frozen  Orange  Juice,  diluted  with  3  cans  water 
1  lg.  can  frozen  Lemonade,  diluted 

1  lg.  can  Pineapple  Juice 

2  quarts  Ginger  Ale 

Mix  juices  together  and  add  ginger  ale,  pour  in  punch 
bowl.  Use  ice  ring  to  keep  punch  cold.   Serves  25-30. 
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"Christmas"  The  symbol  in  the 
Christmas  window  is  the  CHI 
RHO  (XP)  ,  a  sacred  monogram 
for  Jesus  Christ  -  "Christ  the 
King"  -  under  a  contemporary 
star-shape.  The  CHI  (X)  is 
so  drawn  as  to  suggest  the 
manger. 


REFRIGERATOR  BRAN  MUFFINS     Katheryn  McAllister 

1  (15  oz.)  box  Raisin  Bran  Cereal 
5  c.  all  purpose  flour 

3  c.  sugar  4  eggs,  beaten 

5  tsp.  baking  soda       1  quart  buttermilk 

2  tsD.  salt  1  c.  shortening,  melted 

Combine  first  5  ingredients  in  a  large  bowl.  Make  a 
well  in  center  of  mixture.   Add  eggs,  buttermilk,  and 
shortening.   Stir  just  enough  to  moisten  dry  ingre- 
dients.  Cover  and  store  in  refrigerator  until  ready  to 
bake.   As  long  as  five  to  six  weeks.  When  ready  to 
bake,  spoon  batter  into  greased  muffin  tins,  filling 
2/3  full.   Bake  at  350  degrees  for  20  minutes. 
Yield:  Sh   dozen. 


MAGIC  ROLLS  Sandra  Snyder 

2  cups  Bisquick 
1  cup  sour  cream 
1  stick  margarine 

Mix  all  ingredients.   Drop  by  heaping  teaspoon  into  a 
muffin  tin  (3  teaspoons  per  muffin  cup,  making  Parker 
House  style  rolls) .   Bake  400  degrees  for 
approximately  15  minutes. 


SOUR  CREAM  CORNBREAD  Elaine  Von  Oesen 

1  c.  self-rising  corn  meal    1  c.  sour  cream 

2  eggs  %   c.  salad  oil 
1  small  can  cream  style  corn  1^  tsp.  salt 

Mix  all  ingredients.   Pour  batter  into  hot  skillet  or 
9  inch  square  pan.   Bake  at  375  degrees  for  30  to 
45  minutes. 


6  WEEK  RAISIN  BRAN  MUFFINS 


Roberta  Gross 


15  oz.  raisin  bran 

h 
5 

c.  raisins 
c .  flour 

2i 

2 

1 

2  c.  sugar 
tsp .  pumpkin 
tsp.  salt 

pie 

spice) 

4 
1 
1 
2 

eggs ,  beaten       ) 
quart  buttermilk    ) 
c.  margarine,  melted) 
tsp.  vanilla       ) 

Mix  dry  ingredients 
in  large  bowl. 


Mix  and  add  to  above. 


Will  keep  in  covered  bowl  in  refrigerator  for  about 
6  weeks.   Bake  a  few  as  needed  at  400  degrees  for 
20  minutes. 


CREAM  CHEESE  COCONUT  COFFEE  CAKE  Berdene  Kaeser 


oz.  cream  cheese 

c .  margarine 

c.  +  2  Tbsp.  sugar 

Tbsp.  milk 

tsp.  vanilla 


1  egg 

1  cup  flour 

h   tsp.  baking  powder 

h   tsp.  soda 

1  c.  fruit  preserves 


Cream  together  the  cream  cheese,  margarine  and  sugar, 
Put  two  layers  of  foil  in  an  8x8"  square  pan.  Add 
remaining  ingredients  to  creamed  mixture.   Pour  h 
batter  in  greased  pan.   Spoon  1  cup  preserves  over 
batter.   Cover  with  remaining  batter.   Bake  at  350 
degrees  35-40  minutes. 

Topping:  Add  to  top  after  35  minutes  and  finish 
baking.    1  cup  coconut 

1/3  cup  brown  sugar 

Mix  together  with  a  little  margarine. 
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2  c.  boiling  water 

1 

5  tsp.  soda 

2- 

1  tsp.  salt 

^ 

2  c.  40%  Bran  Flakes  Cereal 

1 

1  c.  shortening 

h 

4  eggs 

2 

2  c.  raisins 

1 

5*2  c.  flour 

2 

4  c.  All-Bran  Cereal 

2 

2  cups  sugar 

1 

4  c.  buttermilk 

2 

BRAN  MUFFINS*  Betsy  Brittain 

Bake  at  375  degrees  20-25  minutes     (1/2  recipe) 

c.  boiling  water 
h   tsp.  soda 
tsp.  salt 

c.  40%  Bran  Flk.  Cer. 
c .  shortening 
eggs 

c.  raisins 
3/4  c.  flour 
c.  All-Bran  Cereal 
c .  sugar 
c.  buttermilk 

Pour  boiling  water  over  raisins.  Add  soda  and  cool. 
Sift  flour  into  large  bowl.  Add  salt  and  cereal  (2 
kinds) .   In  separate  bowl  cream  shortening  and  sugar. 
Add  beaten  eggs  and  buttermilk.   Fold  in  raisin  mixture. 
Add  all  at  once  to  flour  mixture.  Mix  until  moistened. 
Cover  and  store  in  refrigerator.  Will  keep  6  weeks. 


COFFEE  CAKE  (A) *  Elvie  Dillard 

1  pkg.  Duncan  Hines  Yellow  Cake  Mix 

1  pkg.  Instant  Vanilla  Pudding  -  sm.  size 

h   cup  cooking  oil  h   cup  brown  sugar 

1  c.  water  1  tsp.  cinnamon 

4  eggs  h   c.  chopped  nuts 

2  tsp.  Vanilla  Butternut  flavoring 

Combine  cake  and  pudding  mixes.   Pour  in  oil  and  water, 
add  eggs  one  at  a  time,  beating  after  each  addition.  Add 
vanilla.   Pour  1/3  of  batter  into  bundt  or  tube  panf  add 
h   sugar-cinnamon  mixture,  sprinkle  1/3  of  nuts,  add  an- 
other layer  of  batter  and  pour  remaining  sugar-cinnamon- 
nut  mixture  and  cover  with  last  of  batter.   Bake  at  350 
to  375  degrees  for  40  minutes.  Let  stand  in  pan  about 
10  minutes.  Pour  over  cake:   2  cups  powdered  sugar  mixed 
with  2  Tbsp.  milk  and  few  drops  of  Almond  flavoring. 
Garnish  with  sliced  cherries.  This  may  be  frozen. 
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COFFEE    CAKE     (B)   *  Ernestine    Freas 

%  lb.   margarine  3  tsp.   baking  powder 

4  eggs  2  c.    sugar 

4  c.  flour  2  tsp.  vanilla 

^  tsp.  salt  1  pt.  sour  cram 

2  tsp.  soda 

Filling:  Mix  together  -  1  c.  sugar 

2  tsp.  cinnamon 
1  c.  chopped  nuts 

Cream  margarine,  add  sugar  and  cream  well.  Add  eggs  one 
at  a  time;  beat  well.   Sift  together  the  dry  ingredients 
and  add  alternately  with  sour  cream.  Add  vanilla. 
Batter  will  appear  heavy.   Grease  tube  baking  pan  and 
flour  lightly.   Pour  half  of  batter  in  pan.   Sprinkle 
3/4  of  filling  mixture  over  batter  in  pan;  add  remain- 
ing batter.   Sprinkle  rest  of  filling  on  top.   Bake  in 
375  degree  oven  for  55-60  minutes.   Cool  cake  in  pan  on 
rack  for  h   hour.   Remove  from  pan. 


BISQUICK   MIX 

8  cups  flour 

8  tsp.  baking  powder 

4  tsp.  salt 

1  tsp.  soda 

1    cup    shortening 

Mix   well.       Store    in    plastic    container. 


AUNT    JULIA'S    ROLLS  Mary    Louise    Long 

h  c.   Crisco  2  c.   milk    (2  cups  liquid 
h  c    sugar  in  all) 

1  yeast  cake  dissolved  in  4c.    flour 
a  little  lukewarm  water 

Blend  Crisco  and  sugar.      Stir  in  yeast  and  milk.      Add 
flour  and  blend  well.      Let  rise  two  hours.      Put   in 
refrigerator.      Pinch  off  a  little  at  a  time.      Blend  a 
little  flour  into  each  roll  as  you  work   it  in  your 
hands.      Let  the  rolls  rise  and  bake  at  400  degrees 
until  light  brown. 
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REFRIGERATOR  SPOON  ROLLS  Jennifer  Ginn 

1  pkg.  dry  yeast  h   c.  suqar 

2  c.  lukewarm  water        h   c.  melted  butter 
4  c.  self-rising  flour      1  egg,  beaten 

Dissolve  yeast  in  water  and  add  to  large  bowl  with  all 
the  ingredients.   Store  covered  in  refrigerator  and  use 
as  desired.   Batter  will  keep  for  several  days.   To 
bake  -  spoon  batter  into  well  greased  muffin  pans  and 
bake  immediately  (no  need  to  let  them  rise) .   Bake 
at  425  degrees  for  20  minutes  or  until  lightly 
browned.  Makes  about  20. 


CRUNCHY  CRUST  FRENCH  TOAST  Jill  Coward 

1  egg 

1/3  cup  milk 

2  teaspoons  sugar 

Few  grains  ground  cinnamon 

k   cup  flaked  coconut 

1/3  cup  crushed  Rice  Crispies 

3  tablespoons  margarine 

4  slices  white  bread  (or  French  bread  preferably) 

Blend  egg,  milk,  sugar  and  cinnamon.  Mix  coconut  and 
Rice  Crispies.  Dip  bread  slices  in  egg  mixture,  then 
coat  with  coconut  mixture.  Heat  margarine  in  skillet 
over  medium  heat.  Brown  prepared  bread  slices  in 
skillet  until  light  golden  on  both  sides.  Serve  with 
additional  margarine  and  syrup.  Serves  two. 


WAFFLES  Mary  Gohn 

lh   c.  flour  2  eggs 

4  tsp.  baking  uowder       1  c.  milk 

h   tsD.  salt  4  Tbsp.  melted  shortening 

Sift  the  flour,  baking  oowder  and  salt.   Separate  egg 
whites  from  yolk.   Beat  egg  whites  until  very  light. 
Set  aside.   Add  milk,  egg  yolks  and  melted  shortening. 
Add  dry  ingredients  and  then  fold  in  egg  whites.  Mix 
thoroughly.   Makes  6  to  8  waffles. 
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NO-KNEAD  WHOLE  WHEAT  ROLLS       Francine  Ewing 

2  pkg.  active  dry  yeast  3  Tbsp.  oil 

1  3/4  c.  milk,  scalded  4  c.  whole  wheat  flour 

h   c.  sugar  (or  less)  3  c.  all  purpose  flour 

1  Tbsp.  salt  2  eggs,  beaten 

Soften  2  packages  active  dry  yeat  in  h   cup  warm  water, 
(110  degrees) .   In  a  bowl  combine  scalded  milk,  sugar, 
salt  and  oil.   Cool  to  lukewarm.  Add  1  cup  stirred 
whole  wheat  flour  and  1  cup  sifted  all  purpose  flour  to 
milk  mixture;  beat  well.   Beat  in  yeast  and  eqgs.   Stir 
in  3  cups  stirred  whole  wheat  flour  and  about  2  cups 
sifted  all-purpose  flour  (or  enough  to  make  soft 
dough) .   Place  in  greased  bowl;  turn,  cover  and 
refrigerate.   Two  hours  before  serving,  shape  into 
rolls*  Let  rise  until  double  (about  lh   hours) .   Bake 
15-20  minutes  at  400  degrees.  After  baking,  brush 
with  butter. 

*  For  cloverleaf  rolls,  place  3  1"  balls  in  each 
cell  of  greased  muffin  pan. 


COFFEE  CAKE  Dot  Kenyon 

,   yy       Combine  until  thick  and  lemon  colored 
1  c.  sugar 

Stir  in: 

1  c.  flour 

1  c.  melted  butter 

Pour  into  greased  and  floured  9  x  13"  pyrex  pan.   Bake 
at  350  degrees  for  30  minutes. 


Topping : 

h   c.  butter  or  margarine 

h   c.  sugar 

1  Tbsp. 

flour 

h   c.  sliced  almonds 

1  Tbsp. 

milk 

Cook  and  stir  constantly  until  sugar  is  dissolved 
and  mixture  is  thickened.   Spread  on  top  of  baked 
cake.   Put  under  broiler  3-5  minutes,  until  golden 
and  bubbly.   Serves  12 
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CRANBERRY  COFFEE  CAKE  Clarice  J.  Deal 

1  stick  butter  or  margarine 

1  c.  sugar  h   pt.  sour  cream 

2  eggs  1  tsp.  almond  flavoring 

1  tsp.  baking  powder  7  oz.  can  whole  cranberry 

1  tsp.  baking  soda  sauce  (I  use  almost  all  of 
h   tsp.  salt               a  large  can) 

2  c.  flour  h   c.  chopped  nuts 

Cream  sugar  and  butter;  gradually  add  unbeaten  eggs, 
one  at  a  time.   Beat  at  medium  speed.   Reduce  speed; 
add  dry  ingredients  which  had  been  sifted  together, 
alternately  with  sour  cream,  ending  with  dry  ingre- 
dients. Add  flavoring.   Bake  in  a  well  greased  tube 
pan.  Coat  bottom  of  pan  with  half  of  cranberry  sauce 
and  nuts,  pour  in  half  of  batter,  then  half  of  sauce 
and  nuts,  swirl  slightly;  add  remaining  batter. 
Bake  at  350  degrees,  55-60  minutes.  Cool  in  pan 
5  minutes.   Remove  and  glaze. 

Glaze:  3/4  c.  confectioner  sugar,  h  tsp.  almond 
flavoring,  1  Tbsp.  warm  water.  Blend  well,  pour 
slowly  over  warm  cake.  Freezes  well. 


QUICK  AND  CHEESY  COFFEE  CAKE       Janet  Pruitt 

1  8  oz.  pkg.  cream  cheese  h   tsp.  cinnamon 
he.   +  lh   tsp.  sugar       1  egg 

1  Tbsp.  flour 

2  cans  refrigerated  flakey  biscuits 

Combine  cream  cheese,  h.   cup  sugar,  flour  and  egg  until 
smooth.  Separate  biscuit  dough  and  Dlace  in  ungreased 
8  or  9  inch  round  cake  pan.  Press  over  bottom  and  up 
sides  to  form  crust.  Pour  cream  cheese  mixture  over 
crust.   Combine  remaining  sugar  and  cinnamon  and 
sprinkle  on  top.  Bake  25-30  minutes  at  350  degrees. 
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WHOLE  WHEAT  BANANA  BREAD  Pam  Pittenqer 

k   c.  butter  or  margarine,  1  tsp.  vanilla  extract 

softened  Ik   c.  whole  wheat  flour 

Ik  c.    firmly  packed  brown  k   tsp.  baking  soda 

sugar  k   tsp.  salt 

2  eggs,  slightly  beaten  k   c.  milk 
1  cup  mashed  banana 

Cream  butter  and  sugar  until  light  and  fluffy.  Add 
eggs,  banana  and  vanilla,  beating  well.   Combine  dry 
ingredients,  blending  well;  stir  into  banana  mixture. 
Mix  in  milk.   Spoon  into  greased  9k   x  5k   x  2  3/4" 
loafpan.   Bake  at  350  degrees  for  60-75  minutes. 

For  Microwave  Oven:   -  Spoon  batter  into  greased 
round  dish.   Cook  at  High  setting  8-10  minutes 
rotating  dish  k   turn  every  2  minutes.   Cool  15 
minutes  before  serving. 


COWBOY  COFFEE  CAKE  Doris  Moyer 

2k   c.  flour 

2  c.  brown  sugar 

k   tsp  salt 

2/3  c.  shortening  1  c.  sour  milk 

2  tsp.  baking  powder        2  well  beaten  eggs 

Combine  flour,  sugar,  salt  and  shortening,  mix  until 
crumbly.  Reserve  k  cuo  to  sprinkle  over  batter.  To 
remaining  crumbs,  add  baking  uowder,  soda  and  spices, 
mix  thoroughly.  Add  eggs  and  milk.  Mix  well.  Pour 
into  2  wax-paper  lined  8"  pans.  Sprinkle  with  crumbs 
Chopped  nut  meats  and  cinnamon  may  be  sprinkled  over 
top.   Bake  at  375  degrees  for  25-30  minutes. 

Optional:   I  use  additional  crumbs  made  of: 
k   c.  granulated  sugar 

1  Tbsp.  flour 

2  Tbsp.  butter 

Over  the  top  of  the  baked  coffee  cake,  I  drizzle  a 
very  thin  icing  made  of  k   c.  powdered  sugar,  2  Tbsp. 
butter,  k   tsp.  vanilla  plus  a  sufficient  amount  of 
water  or  milk  to  make  a  very  liquid  icing. 
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"Epiphany"  The  Window  contains  the 
Epiphany  Cross,  made  up  of  four  small 
crosses  joined  together  as  one.  This 
expresses  spreading  of  the  Kingdom  of 
God  into  the  four  directions  of  the 
compass.  Epiphany  also  speaks  of  the 
gifts  of  the  Three  Kings.  These  gifts 
also  represent  Christ's  Three-fold 
Mission:  gold  (  the  crown  )  speaks  of 
Christ's  Kingly  office;  incense  (small 
cubicle)  speaks  of  his  Priestly  mission; 
and  myrrh  (the  chalice)  speaks  of  his 
mission  of  Suffering. 


BROCCOLI  SALAD  (  I  ) 


Mary  Gohn 


2  -  10  oz.  pkg.  frozen  chopped 
6  hard  cooked  eggs,  chopped 
1  cup  green  olives,  sliced 
1  can  water  chestnuts,  sliced 
3/4  cup  mayonnaise 

Mix  all  ingredients  together, 
several  hours.  Good  leftover. 
Serves  8  to  10. 


broccol i ,  thawed 

salt  and  pepper  to  taste 

h   tsp.  dill  seed 

h  or  less  small  onion, 

chopped 
Let  set  in  refrigerator 

May  be  made  a  day  ahead. 


BROCCOLI    SALAD        (II) 


Dot  Kenyon 


In  large  bowl,  mix: 
1  bunch  broccoli 
1  c.  drained  mushrooms 

In  small  bowl  mix: 

1  c.  sour  cream 
1  c.  mayonnaise 
1  c.  cheddar  cheese,  grated 


1  pkg, 


Add  to  broccoli  and  toss  lightly. 
Serves  8  to  10. 


c.    tiny    Leseur    peas 
c.    drained   water 
chestnuts 

original  Ranch 
dressing 

Refrigerate . 


BROCCOLI    SALAD 


(III) 


Adaline  Pasour 


1  large  bunch  broccoli 
1  sm.  onion,  chopped 
h   lb.  bacon,  fried  crisp, 
drained  and  crumbled 


raisins 


3/4  c.  Mayonnaise 

\   cup  sugar 

2  Tbsp.  vinegar 


Wash  broccoli  and  chop  coarsely,  including  stems  that 
aren't  too  thick.  Toss  with  onion,  aeon  and  raisins. 
Toss  with  dressing  about  %  to  1  ho  i  before  serving. 


BROCCOLI-CAULIFLOWER  SALAD 


Mary  Frances  Boland 


1  lb.  fresh  broccoli,  chopped 
1  lb.  cauliflower,  chopped 
1  sm.  onion,  chopped, 
(optional) 


1/3  c.  vinegar 

1/3  c.  sugar 

2/3  c.  mayonnaise 

1  tsp.  salt 


Combine  broccoli,  cauliflower  and  onion.   Toss  well. 
Combine  remaining  ingredients  and  mix  well.   Pour  over 
vegetables,  cover  and  refrigerate  overnight. 
Serves  8-10. 
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MARINATED  CARROTS  Betsy  Behrends 

2  lb.  carrots,  sliced  &  cooked  3/4  cup  vinegar 

1  can  tomato  soup,  undiluted  1  Tbsp.  mustard 

h   cup  salad  oil  1  Tbsp.  Worcestershire 

3/4  cup  sugar  2  onions,  sliced  fine 

Mix  well  all  ingredients  except  carrots.   Stir  in 
carrots  until  coated  with  marinage.   Refrigerate 
several  hours. 


MARINATED  CARROTS  *  Viola  Bloodworth 

2  lb.  carrots,  sliced  \   cup  vinegar 

1  med.  onion,  sliced  h   cup  salad  oil 

h   green  pepper,  sliced  3/4  cup  sugar 

1  can  Tomato  Soup,  1  Tbsp.  prepared  mustard 
undiluted  (10  3/4  oz.) 

Cook  carrots  in  boiling  salted  water  until  tender. 
Drain.   Combine  carrots,  onion  and  green  pepper;  set 
aside.  Combine  soup,  vinegar,  salad  oil,  sugar  and 
mustard;  stir  until  well  mixed.   Pour  over  vegetables; 
toss  lightly  with  fork.   Refrigerate  overnight.  Will 
keep  2  weeks  in  refrigerator.  Serves  8  to  10. 


COLE  SLAW  Ernestine  Freas 

3h   c.  raw  shredded  cabbage  3  Tbsp.  sugar 

2  Tbsp.  shredded  carrots  3  Tbsp.  salad  dressing 

1  Tbsp.  diced  onion  2  Tbsp.  vinegar 

h   tsp.  salt  h   tsp.  prepared  mustard 

h   tsp.  black  pepper 

Combine  cabbage,  carrots  and  onion.  Mix  together  salt, 
pepper,  sugar,  vinegar,  salad  dressing  and  mustard. 
Pour  over  cabbage  mixture  and  toss  thoroughly. 
Refrigerate.   Can  be  made  a  day  ahead. 


NINE  DAY  COLE  SLAW  Lena  P.  Reinhardt 

3  lb.  cabbage  1  cup  sugar 

1  green  pepper  1  cup  oil 

2  onions  2  tsp.  salt 

1  cup  vinegar  2  tsp.  mustard  seed 

Grate  cabbage  and  finely  chop  pepper  and  onions.  Mix 
together.   Bring  the  remaining  ingredients  to  a  boil 
and  pour  over  the  cabbage  mixture.   Stir  well.   Store 
covered  in  refrigerator.   Improves  with  age  and  keeps 
indefinitely  Makes  2  quarts. 
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MARINATED  COLE  SLAW  Jon  A.  Arnold 

Shredded  cabbage  Sweet  pickle  relish  (do 

finely  sliced  tomatoes       not  drain  liquid) 
sliced  green  peppers       Vinegar 
sliced  onions 

Mix  all  ingredients,  except  vinegar,  in  proportions 
to  your  liking.   Then  add  enough  vinegar  to  thoroughly 
wet  the  entire  mixture.   (I  usually  bring  the  vinegar 
to  about  h   the  depth  of  the  cabbage  mixture).  .   Let 
stand  about  1  hour  before  eating. 


CUCUMBER  SALAD  Beverly  Henderson 

1  sm.  pkg.  lime  jello  3/4  cup  salad  dressing  (I 

3/4  cup  hot  water  use  Duke's  Mayonnaise) 

1  c.  grated  cucumber  ^  c.  slivered  aLmonds 

2  tsp.  grated  onion  1  c.  cottage  cheese 

Dissolve  lime  jello  in  hot  water  and  cool.  Slowly 
mix  in  ingredients.  Congeal  overnight.  Serves  8. 


PEAS  AND  PEANUTS  SALAD  Sue  Eaton 

1  -  10  oz.  pkg  frozen  peas     Approx.  5  oz.  mayonnaise 
8  to  10  oz.  Spanish  peanuts     dash  garlic  powder 
approx.  5  oz.  sour  cream 

At  last  minute,  combine  frozen  peas,  peanuts.  Mix 
together  sour  cream,  mayo  and  garlic  powder.  Combine 
lightly  with  peas  and  peanuts.   (If  not  moist  enough, 
add  more  sour  cream  and  mayo  ) . 
Serve  within  an  hour  or  so  to  keep  from  getting  soggy. 


SPINACH  SALAD  Mary  Gohn 

10  oz.  Fresh  Spinach  (Clean  and  drain) 
Blend : 

h   c.  sour  cream  2  Tbsp.  horseradish 

h   c.  sugar  (or  less)       h   tsp.  dry  mustard 
3  Tbsp.  vinegar  \   tsp.  salt 

Pour  over  spinach  about  2  hours  before  serving. 
About  1  hour  before  serving  Mix  In: 
12  oz.  small  curd  cottage  cheese 
h   cup  pecans  (put  these  on  last) 
Serves  6-8. 
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FRESH  SPINACH  SALAD  Ernestine  Freas 

6  fresh  mushrooms  sliced       1  Tbsp.  lemon  juice 

1  tsp.  butter  melted  h_   tsp.  sugar  (optional) 

1  Lb.  fresh  spinach  torn  into   dash  pepper 

bite  size  pieces  1  hard  cooked  egg, 

h   c.  sliced  green  onions  chopped 

h   c.  vegetable  oil  2  slices  bacon,  cooked 

2  Tbsp.  white  wine  vinegar  and  crumbled 

Saute  mushrooms  in  butter,  set  aside.   Combine  spinach 
and  onions  in  a  large  bowl,  toss  well.  Combine  next 
5  ingredients.  Mix  well,  add  dressing  and  mushrooms 
to  spinach  mixture,  toss  gently.  Sprinkle  salad  with 
egg  and  bacon  bits.  Serves  6. 


SPINACH  SALAD  WITH  HOT  BACON  DRESSING 

Berdene  Kaeser 

1  Lb.  fresh  spinach,  washed  and  dried  h   c.  sugar 

4  slices  bacon,  diced  1/3  c.  vinegar 

1  small  onion  1/3  c.  water 

2  hard  boiled  eggs  1  tsp.  salt 
1  Tbsp.  flour  1  beaten  egg 

With  scissors  snip  spinach  coarsely  into  a  bowl.  Add 
chopped  onion.  Put  bacon,  chopped  fine,  in  skillet, 
stirring  until  browned.   Remove  bacon  from  skillet 
and  set  aside.  Mix  beaten  egg,  flour,  sugar,  salt, 
vinegar  and  water.  Add  to  hot  grease  and  cook  until 
thickened.   Cool  to  lukewarm.   Pour  over  spinach  and 
add  bacon  and  chopped  eggs.   (A  large  bench  of 
endive,  chopped,  can  be  used  instead  of  spinach) . 


WILTED  LETTUCE  Adaline  Pasour 

leaf  lettuce,  torn  into  pieces  to  fill  large  mixing  bowl 
2  strips  bacon,  fried  crisply  and  crumbled,  reserving  fat 
2  tablespoons  chopped  green  onion  tops 
h   cup  vinegar 
1  teaspoon  sugar 
salt  and  pepper 

Toss  lettuce,  chopped  onions  and  crumbled  bacon.  Heat 
bacon  fat,  vinegar,  sugar,  salt  and  pepper  to  taste. 
Pour  over  lettuce;  toss  and  serve  at  once. 
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2-WEEK  SLAW  *  Rachel  Cobb 

1  lg.  head  cabbage  3/4  cup  Salad  Oil 

1  lg.  onion  1  tsp.  dry  mustard 

1  lg.  green  pepper  1  tsp.  celery  seeds 

1  cup  sugar  1  Tbsp.  salt 

1  cup  vinegar 

Shred  cabbage,  onion  and  pepper.  Sprinkle  sugar  over 
top.  Do  not  stir.  Bring  other  ingredients  to  a  boil. 
Pour  over  top  while  hot.  Refrigerate  without  stirring 
at  least  4  hours.  Drain  before  serving.  Will  keep 
crisp  for  several  days.   (If  desired ,  red  sweet  pepper 
may  be  added  for  color.) 


MARINATED  VEGETABLE  TOSS  Sue  Eaton 

1  (lh   lb.)  bunch  broccoli  1  (4*5  oz.)  jar  pimento- 

1  med.  head  cauliflower  stuffed  olives,  drained 

2  carrots,  scraped  and  sliced  1  (3.2  oz.)  can  ripe 
4  lg.  fresh  mushrooms,  sliced  olives,  drained 

1  (8  oz.)  bottle  commercial  Italian  Salad  dressing 

Trim  off  large  leaves  of  broccoli.  Remove  tough  ends  of 
lower  stalks,  and  wash  thoroughly.  Cut  into  bite-size 
pes.  Wash  cauliflower  thoroughly,  and  remove  green 
leaves.  Separate  cauliflower  into  flowerettes , slicing 
large  flowerettes  into  bite-size  pes.  Cook  broccoli, 
cauliflower  and  carrots  in  boiling  water  3-5  minutes. 
Plunge  vegetables  immediately  into  ice  water.  When 
cool,  drain  well.  Combine  cooked  vegetables  and  re- 
maining ingredients,  tossing  gently.  Cover  and  chill 
at  least  3  hours  before  serving.  Yield:   12  servings. 


VEGETABLE  SALAD  Virginia  Horton 

Boil  and  cool:   1  c.  sugar    3/4  c.  Apple  cider  vinegar 
1  tsp.  salt   1  tsp.  pepper  (I  use  3/4t) 
Drain : 

1  -  12  oz.  can  shoe  peg  white  corn 
1  -  17  oz.  can  LeSeur  peas 
1  -  16  oz.  can  French  style  green  beans 

Finely  Chop: 
1  c.  celery         2  bunches  little  green  onions 
1  c.  green  pepper    1  medium  can  pimento 
Mix  all  together  and  marinate  24  hours. 
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CHICKEN  PASTA  SALAD  WITH  FRUIT   Jody  Hicks  Allen 

3  whole,  boneless  chicken  breasts,  cooked  and  chopped 

into  bite-size  pieces 
2  c.  seedless  green  grapes,  sliced 
1  c.  snow  peas 

12  spinach  leaves,  torn  into  pieces 
1  large  celery  heart  with  leaves,  chopped 
8  oz.  spiral  pasta  noodles,  cooked,  drained  and  cooled 
1  6  oz.  jar  artichoke  hearts  with  marinade 
1  kiwi  fruit,  peeled  and  sliced 
%  lg.  cucumber,  sliced 
1  green  onion,  chopped 

2/3  c.  mayonnaise  1/3  c.  fresh  lemon  juice 

\   c.  grated  Parmesean  cheese  salt  &  Pepper 


Combine  first  10  ingredients  in  large  serving  bowl  and 
toss.  Mix  mayonnaise,  parmesean  cheese,  lemon,  salt  & 
pepper  in  small  bowl.  Pour  over  salad  and  toss.  Re- 
frigerate until  ready  to  use.   To  serve,  spoon  salad 
onto  spinach  line  plates.   (Garish  with  mandarin 
orange  sections . )   Serves  4-6 . 


TROPICAL  PEAR  CHICKEN  SALAD     Adaline  Pasour 

1  can  (29  oz.)  Bartlett  pears      1  c.  mayonnaise 

2  c.  diced  cooked  chicken         1  Tbsp.  minced 

1  c.  chopped  celery  parsley 

2  Tbsp.  chopped  green  onions,      h   tsp.  salt 

(optional)  h   tsp.  ginger 

h   c.  toasted  sliced  almonds       Lettuce 
h   c.  pineapple  tidbits,  drained    Parsley  sprigs  for 

garnish 
Drain  and  chill  pear  haves.   Combine  chicken,  celery, 
green  onions,  almonds  and  pineapple  tidbits.  Blend 
mayonnaise  with  parsley,  salt  and  ginger.  Toss 
gently  with  chicken  mixture.   Chill  thoroughly. 
Arrange  2  pear  halves  on  each  of  4  lettuce-lined 
salad  plates.  Spoon  chicken  salad  onto  pears. 
Garnish  with  parsley  sprigs.  Makes  4  servings. 
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CHICKEN    SALAD    GOURMET 


Ernestine    Freas 


3  c.   breast  of  chicken 
1  Tbsp.   chopped  onion 

1  c.  white  seedless  grapes 
h  c.   toasted  almonds 

2  Tbsp.    lemon  juice 


1  tsp.  salt 

1  c.  sliced  celery 

h   of  lloz.  can  of 

Mandarin  Oranges 
1/3  c.  mayonnaise 


Cook  chicken  until  tender  and  dice  into  cubes. 
Sprinkle  cubed  chicken  with  lemon  juice  and  salt. 
Add  celery  and  onion  and  chill  overnight.  Add 
before  serving,  seedless  grapes,  oranges,  almonds 
and  mayonnaise.  Serves  5.  Must  be  made  night  before, 


CHICKEN  SALAD  MOLD 


Rachel  Cobb 


2  env.  plain 
1  c.  cold  wat 
1  can  Cream  o 

Soup 
1  c .  chopped 
1  jar  pimento 

drained,  ch 
1  c .  chopped 


gelatin 

er 

f  Chicken 

celery 
,  7  oz  .  , 
opped 
chicken 


Comb 
2  mi 
over 
heat 
ofte 
Comb 
to  s 
8-cu 
and 


ine  gelat 
nutes .   P 
medium  h 
ed.   Add 
n,  until 
ine  next 
oup  mixtu 
p  mold,  a 
place  on 


h    c.  sweet  pickle 

relish 
h    c .  chopped  pecans 
h    tsp.  sugar 
2  Tbsp.  mayonnaise 
1  Tbsp.  chopped 

onion 
1  pkg .  3  oz .  Cream 
Cheese 
in  and  cold  water;  let  stand 
lace  soup  in  a  large  saucepan 
eat;  cook  until  thoroughly 
gelatin  mixture;  cook,  stirring 
gelatin  is  dissolved. 
9  ingredients,  mixing  well;  add 
re.   Pour  into  a  lightly  oiled 
nd  chill  until  firm.   Unmold 
lettuce  leaves. 


CORNED  BEEF  SALAD 


Carol  Hoke 


2  Beef  bouillon  cubes 

1  -  3  oz.  pkg.  lemon  jello 

1  c.  boiling  water 

1  c.  mayonnaise 

8  oz.  pkg.  Cream  cheese 


c.  diced  celery 

minced  onion 

-  12  oz.  can  Corned  Beef 

hard  boiled  eggs, 

chopped 


Dissolve  beef  cubes  and  jello  in  boiling  water.  Stir 
until  dissolved.   Blend  in  mayonnaise  and  cream  cheese 
with  electric  mixer  until  smooth.  Add  celery,  onion, 
beef  (broken  into  small  pieces) ,  eggs.  Mix  with  fork. 
Refrigerate  until  firm.   Use  9x9x2"  pan.   Serves  8. 
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MACARONI  SALAD  Elaine  VonOesen 

8  oz  .  elbow  macaroni  1  c.  mayonnaise 

1  pkg. (10  oz . )  frozen  1  tsp.  salt 

mixed  vegetables  1  tsp.  onion  salt 

1  c.  diced  cheddar  cheese  ^  tsp.  pepper 

(or  h   cheese  &  h   ham)  lettuce  leaves 

Cook  macaroni  in  boiling  salted  water  according  to 
package  directions.  Rinse  with  cold  water  to  cool; 
drain.  Cook  vegetables  according  to  package 
directions.  Drain  and  allow  to  cool.  Gently,  but 
thoroughly  mix  together  all  ingredients  except 
lettuce.  Chill.  Serve  on  lettuce. 


MARY  MCALLISTER'S  MACARONI  SALAD 

Katheryn  McAllister 

1  large  pkg.  elbow  macaroni  (Boil  in  VERY  salty  water 

until  tender.)  Drain  and  chill,  but  DO  NOT  RINSE. 
To  drained  macaroni,  add: 

~\h   Tbsp.  strained  onion  juice 

2  medium  tomatoes,  diced 

h   cup  chopped  olives 

h   to  %  cup  mayonnaise 
To  serve:  Top  with  grated  sharp  or  medium  sharp  cheese. 
Better  to  be  made  day  before. 


RICE  SALAD  Janet  Pruitt 

1  c.  uncooked  rice  Dressing: 

h   c.  chopped  green  pepper  6  Tbsp.  salad  oil 

h   c.  parsley  3  Tbsp.  vinegar 

h   c.  chopped  onion  1  tsp.  salt 

1  c.  cooked  peas  (frozen)  1  tsp.  dried  tarragon 

1  small  cucumber,  chopped 

Green  and  ripe  olives 

Cook  rice  according  to  package  directions.  Combine 
ingredients  for  dressing  and  pour  over  rice  while  it 
is  hot.  Cool.  Fold  in  other  ingredients  after  rice 
is  cooled. 
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BUTTERMILK  JELLO  SALAD     Mary  Frances  Boland 

16  oz.  can  crushed  pineapple  1  c.  buttermilk 

1  pkg.  jello  (any  flavor)     1  sm.  carton  Cool  Whip 

Heat  the  pineapple  with  juice  and  dissolve  the  jello 
in  the  hot  pineapple.   Set  aside  to  cool.   Then  stir 
in  the  buttermilk.   Fold  in  Cool  Whip.   Refrigerate 
overnight.   Can  be  served  on  lettuce  as  a  salad  or 
alone  as  a  dessert.   Pour  into  2  qt.  casserole  dish. 

COOL  AND  CREAMY  FRUIT  SALAD         Dot  Kenyon 

1  8  oz .  cream  cheese  softened 

2  Tbsp.  lemon  juice        1  tsp.  grated  lemon  rind 
Combine  until  well  blended. 

Beat  h   c.  whipping  cream.   Gradually  add  \   c.  powdered 

sugar.   Chill. 

2  c.  peach  slices       2  c.  strawberry  slices 
2  c.  blueberries        2  c.  seedless  grapes 
2  Tbsp.  chopped  nuts 

Layer  fruit  in  2h   qt.  glass  or  crystal  bowl.   Spoon 

cream  cheese  mixture  over  fruit.  Sprinkle  with  nuts. 

Chill.   8  generous  servings. 

QUICK    CREAMY    ORANGE    GELATIN         Mary  Ellen  Riordan 

6  oz.  pkg.  orange  jello      1  sm.  can  mandarin  oranges, 

2  c.  boiling  water  drained 

1  pint  Vanilla  ice  cream     1  6  oz.  can  frozen  orange 

juice,  -slushy 
Set  orange  juice  out  to  thaw.  Dissolve  jello  in  water. 
Melt  ice  cream  in  hot  orange  mixture.  Add  mandarin 
oranges.  Add  slushy  orange  juice.  Pour  into  mold. 
Cool  to  set. 

ORANGE  JELLO  SALAD  (B)  *  Hazel  Smith 

1  lg.  pkg.  Orange  Jello  1  lg.  can  Crushed  Pineapple 

2  cups  boiling  water  with  juice 

1  sm.  can  Mandarin  Oranges, 
drained . 
Dissolve  jello  in  boiling  water.  Add  remaining  ingre- 
dients and  pour  into  rectangular  dish  to  congeal. 
Topping:   1  sm.  pkg.  Lemon  Instant  Pudding 

1  cup  milk      1  container  Cool  Whip-sm. 
Mix  pudding  and  milk  with  electric  mixer.   Fold  in 
Cool  Whip  and  spread  over  congealed  salad. 
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APPLE  CHEESE  SALAD  Elma  Arndt 

1*5  c.  sweetened  applesauce  %   c.  chopped  nuts 
h   c.  small,  red  cinnamon  candies  h   c.  finely  chopped 
1  3  oz.  pkg.  cherry  gelatin  celery 

1  c.  hot  water  %   c.  mayonnaise 

1  8  oz .  pkg .  cream  cheese 

Mix  cinnamon  candies  and  gelatin,  add  hot  water,  stir- 
ring to  dissolve.   Stir  in  applesauce.   Pour  ^  of 
mixture  in  8x8x2"  dish.   Chill.   Blend  together 
cream  cheese  (room  temperature) ,  nuts  and  celery.  Add 
mayonnaise.   Spread  over  chilled  apple  mixture.   Pour 
on  remaining  apple  mixture.   Chill  until  firm,  unmold. 
Garnish  with  small  bunches  of  sugared  grapes. 
Serves  6  to  8. 


SNAPPY  APPLE  SALAD  Betsy  Brittain 

2  3  oz.  pkgs.  lemon  jello      2  c.  apple  juice 
2  c.  boiling  water 

Dissolve  jello  in  water,  add  juice.   Chill  until 
slightly  thickened.  Add:   1-2  c.  chopped  apple 

h   c.  chopped  celery 
Chill  until  set. 

Dressing : 
1  c.  (more  or  less)  sour  cream 
h   c.  (or  less)  mayonnaise     3/4-1  tsp.  cinnamon 

Spread  lightly  on  top  of  salad  before  serving  or 
serve  with  it. 


AVOCADO  PARTY  SALAD  Ann  Troutman 

1  pkg.  (3  oz.)  lime  jello  h   c.  mayonnaise 

^  c.  boiling  water  2  avocados,  whipped 

1  sm.  can  crushed  pineapple  dash  of  lemon  juice 

and  juice  ^  pint  Whipped  cream 

Dissolve  jello  in  water,  then  cool.  Mix  ingredients 
in  above  order.   Pour  in  greased  dish  and  chill. 
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BLUEBERRY  CONGEALED  SALAD 


Adaline  Pasour 
(Aline   Riser) 


1  family  size  black  cherry  jello 

1  small  can  crushed  pineapple 

1  can  wild  blueberries        1  2/3  cup  hot  water 

Dissolve  jello  in  water.  Add  juice  from  blueberries 
and  pineapple.   Add  pineapple  and  blueberries  and  let 
congeal  in  1^  or  2  quart  dish. 

Topping : 
1  8oz.  pkg.  cream  cheese    1  tsp.  vanilla 
%   pint  sour  cream  h   c.  nuts  if  desired 

k   cup  sugar 

Beat  until  stiff  and  spread  on  congealed  salad. 
Sprinkle  with  nuts. 


CHERRY  PIE  SALAD 


Palma  Linnerud 


h   pint  whipped  cream, 
whipped  or  may  use  Cool  Whip 
1  can  Cherry  Pie  filling 

1  can  Fruit  Cocktail,  drained 

2  bananas 

Mix  all  together  and  chill.. 


2  apples,   diced 
1  c.  miniature 

mar  shmal  lows 
h  to  1  c.   chopped 
walnuts 


CONGEALED    FRUIT    SALAD 


Ernestine    Freas 


1  pkg.     (sm. )    lemon  jello 
1  c.   hot  water 

1  c.   syrup  from  pineapple 

2  oranges,   diced 


1  c.  pineapple  chunks 

1  banana  sliced 

h   c.  broken  walnuts 


Dissolve  gelatin  in  hot  water  and  add  syrup  from 
canned  pineapple.  Chill  until  partially  set.  Add 
fruit  and  nuts.  Chill  until  firm.  Serve  on  lettuce 
leaves.  Serves  6.  Make  3  times  recipe  to  serve  15-18 
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HOLIDAY  FRUIT  SALAD  Pam  Morton 

1  lg.  pkg.  Cherry  Jello  1  16oz.  can  crushed 

lh   c.  boiling  water  pineapple-  (DO  Not  Drain) 

h   c .  sugar  1  16oz .  can  cranberry 

3  apples,  peeled  &  chopped  sauce 

1  sm.  can  mandarin  oranges,  h   c.  chopped  nuts 
drained 

Dissolve  jello  in  water.  Add  sugar  and  cranberry  sauce. 
(I  use  potato  masher  to  dissolve  cranberry  sauce.) 
Add  other  ingredients  and  chill  until  congealed. 
Note:  Mix  apples  with  pineapple  and  oranges  before 
adding  to  jello. 


GRAPEFRUIT  COMBO  SALAD  Jean  Hicks 

3  lg.  grapefruits,  peeled  and  sectioned 

3  lg.  oranges,  peeled  and  sectioned 

1  cucumber,  peeled  and  sliced  thinly 

1  med.  onion,  sliced  thinly 

1  apple,  cored  and  diced 

miniature  marshmallows  (optional) 
Combine  and  set  aside. 

Dressing: 

3/4  c.  sugar       3/4  c.  red  wine  vinegar 
1  c.  orange  juice  h   tsp.  salt;  h   tsp.  pepper 

Mix  lightly  with  a  wire  whisk,  or  put  in  jar  with  lid 

and  shake  well.  Pour  juice  mixture  over  the  fruits. 

Toss  lightly.  Cover  and  chill  for  2  to  3  hours. 

Drain.  Place  on  lettuce  leaves  and  serve. 


RUBY'S  COLA  SALAD  Ruby  Sherrill 

2  #303  cans  sweet  cherries  or 

2  cans  jellied  whole  cranberries 

1  #2^  can  crushed  pineapple 

1  pkg.  Strawberry  Jello      1  c.  chopped  pecans 

1  pkg.  Cherry  Jello  1  lOoz.  Coca  Cola 

1  pkg.  plain  gelatin         1  8oz.  pkg.  Cream  Cheese 

Drain  cherries  and  pineapple.  Bring  juices  to 
boiling.  Add  water  to  make  2%   cups.  Pour  over  jello, 
dissolve  and  cool.  Add  Cola  and  fruits,  1  cup  chopped 
pecans  and  cheese.  Pour  into  mold.  Chill.  Serves  12. 
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SHORTCUT  FROZEN  SALAD  Naomi  Wilcoxen 

1-3  5/8  or  3  3/4  oz.  pkg.  Instant  Lemon  Pudding  Mix 

1  pint  frozen  dessert  topping,  thawed 
^  c.  mayonnaise 

2  Tbsp.  lemon  juice 

1  -  1  lb.  can  (2  cups)  fruit  cocktail,  drained 
1  c.  miniature  marshmallows   h   c.  chopped  pecans 

Prepare  pudding  mix  according  to  package  directions. 
Blend  in  dessert  topping,  mayonnaise  and  lemon  juice. 
Fold  in  remaining  ingredients.   Pour  into  9x5x3"  loaf 
pan  or  9x9x2"  baking  dish  and  freeze  until  firm. 
(I  usually  double  recipe  and  put  into  a  9x13x2" 
baking  dish.)   Serves  8-10 


STRAWBERRY  SALAD  Linda  Wagoner 

2  c.  crushed  pretzels  6  oz.  pkg.  cherry  jello 

3/4  c.  melted  margarine  2  c.  pineapple  juice 

1  c.  +  3  tsp.  sugar  2  sm.  pkg.  frozen 
8  oz.  cream  cheese,  softened  strawberries 

2  c.  Cool  Whip 

Combine  pretzels,  margarine  and  3  tsp.  sugar.  Spread 
in  9x13"  pan  and  bake  10  minutes  at  350  degrees.  Cool. 
Combine  cream  cheese  with  1  cup  sugar.  Fold  in  Cool 
Whip.  Spread  over  pretzels.  Chill.  Heat  juice  and 
dissolve  jello.  Add  1  cup  cold  water  and  frozen 
berries.  Pour  over  other  lavers.  Chill. 


STRAWBERRY  SALfcD  (QUICK)        Marilyn  Nutter 

1  sm.  box  strawberry  jello 

1  sm.  pkg.  frozen  strawberries,  or 

1-2  c.  fresh,  chopped  berries 

2-3  bananas       1  sm.  Cool  Whip  (8oz.) 

Dissolve  jello  in  1  cup  boiling  water.   If  using 
fresh,  chopped  berries,  add  h   cup  cold  water  and  after 
jello  has  begun  to  set  fold  in  berries,  bananas  and 
Cool  Whip. 

If  using  frozen  berries,  add  to  hot  water  and  jello 
mixture  and  stir  until  berries  have  thawed.   (Omit 
h   cup  cold  water . )  When  it  begins  to  set ,  add 
bananas  and  Cool  Whip.   Stir  and  refrigerate. 
Serves  4-6. 
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EDIBLE    ONIONS  Elaine    vonOesen 

(For  those  who  can't  eat  raw  onions) 

2  medium  onions  wine  vinegar 

salt  sugar  celery  seed 

Slice  onions  thinly  and  drop  into  boiling  water  for 
two  seconds.   Drain  immediately  in  a  sieve  and  run  cold 
water  over  them.   Toss  in  a  bowl  with  a  sprinkling  of 
salt;  droplets  of  wine  vinegar;  a  pinch  of  sugar;  and  a 
pinch  of  celery  seed.   Let  steep  for  10  minutes.   Serve 
with  sliced  tomatoes,  cucumbers  or  use  in  tossed  salad. 
May  be  prepared  (doubled  or  tripled)  ahead  and  stored 
in  refrigerator  indefinitely. 


TACO  SALAD  Ardeth  Coward 

1  lb.  Ground  Beef  1  can  chopped  black  olives 

1  pkg.  Taco  Seasoning  1  lg.  bottle  Catalina 
1  head  lettuce  (tear  in  pieces)  Dressing 

1  can  Kidney  beans  1  pkg.  Doritos  or 

2  or  3  tomatoes,  chopped        Nacho  Cheese  Chips 
1  lb.  Cheddar  cheese,  grated  1  pint  sour  cream 

1  med.  onion,  optional 

Brown  ground  beef,  add  Taco  seasoning  and  follow 
directions  on  package.   Drain  off  liquid  from  Kidney 
beans,  rinse  beans,  add  to  ground  beef.   Refrigerate. 
Prepare  all  other  ingredients  and  keep  in  separate 
containers  until  just  before  serving;  then,  toss  all 
ingredients  (except  sour  cream)  gently.  Add  enough 
dressing  for  good  Taco  taste  but  not  soupy.  Add 
crushed  chips  generously  over  top  of  salad.  Let  each 
individual  top  their  own  serving  with  sour  cream. 
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SPARKLING    HONEY    DRESSING  Ruth    Chalberg 

1/3  cup  honey  1  tsp.   salt 

1/3  cup  vinegar  1  tsp.   grated  onion,   optional 

%  cup  catsup  1  cup  salad  oil 

Combine  all  but  oil;    then  gradually  add  oil  and  stir 

until  blended.      Makes  about  2  cups. 

Use  as  French  dressing. 

Suggestion:      drizzle  over  grapefruit  sections  on 

salad  greens.    "This  dressing  is  delightful  and 

inexpensive. " 


FRENCH    DRESSING  Berdene    Kaeser 

1  cup  salad  oil  1  medium  onion,   chopped 

3/4  cup  sugar  h  tsp.   salt 

1/3  cup  catsup  h  cup  vinegar 

1  Tbsp.  Worcestershire  sauce 

Mix  in  blender. 


FRUIT    SALAD    DRESSING  Adaline    Pasour 

h  cup  mayonnaise  1  tsp.   honey 

h  cup  sour  cream  dash  of  cinnamon 

Combine  ingredients  and  refrigerate  until  ready  to 
use  on  a  fresh  fruit  salad. 


SWEET-SOUR    DRESSING  Doris    Moyer 

h    c.    sugar  h   c.    vinegar 

h    c.    salad   oil  h    cup   water 

1/3    cup   catsup  1    tsp.    salt 

1    tsp.    onion,    finely    chopped 

Mix    all    ingredients    in    a    blender    or    shake    in 
a    jar.       If    blender    is    used,    oil   will    not 
separate . 
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"Maundy  Thursday"   Near  the  top,  on  a 
table-like  form  is  to  be  seen  in  glorious 
simplicity  and  dignity  a  chalice   (cup) 
and  host  (  round  wafer  above  chalice  ) , 
the  bread  and  wine  of  the  Last  Supper. 
Also  included  farther  down  are  grapes 
and  wheat,  representing  the  earthly 
elements  of  the  Holy  Sacrament,  bread 
and  wine.  Near  the  bottom  of  this  window 
one  may  see  a  basin  for  water  and  a 
towel  draped  about  it.   This  reminds  us 
of  our  Lord's  significant  action  in 
washing  the  disciples'  feet. 


BAKED  BEANS  John  Russ 

1  18  oz.  bottle  Hunt's  All  Natural  BBQ  Sauce 

(original  recipe) 
5  oz.  jar  Kraft  Horseradish 

h   lb.  dark  brown  sugar    9  oz.  prepared  mustard 
4  oz.  dried  minced  onion 
3  cans  (28  oz.  size)  Campbell's  Pork  &  Beans 

Combine  and  bake  1  hour  at  400  degrees. 


"BAKED"  BEANS  IN  A  FLASH        Francine  Ewing 

1  can  pork  and  beans  1-2  Tbsp.  chili  powder 

1  small  onion,  chopped  h   tsp.  ground  cloves 
3  Tbsp.  molasses  h   tsp.  dry  mustard 

2  Tbsp.  margarine 

Saute  onion  until  tender,  in  margarine.  Add  can  of 
beans  and  other  ingredients.  Simmer  15  minutes, 
stirring  frequently.  Serve 


BROCCOLI  CASSEROLE  (B)  *        Lois  Petersen 

2  pkg.  Frozen  Broccoli  Spears-  h   c.  mayonnaise 

pepper  10  oz.  6  slices  Process 

Monosodium  Glutamate  American  Cheese 

1  can  Cr.  Chicken  Soup  ^  c.  Bread  Crumbs 
Juice  of  1  lemon  2  Tbsp.  melted  butter 

1  tsp.  seasoned  salt 
Cook  broccoli  according  to  directions  on  package,  but 
only  for  5  minutes.  Chop  into  1"  lengths.  Put  in 
greased  2  qt.  casserole.  Sprinkle  with  pepper  and 
monosodium  glutamate.  Mix  soup,  lemon  juice  and 
mayonnaise.  Spread  over  broccoli,  Top  with  cheese. 
Sprinkle  with  crumbs.  Drizzle  with  butter.  Sprinkle 
with  seasoned  salt.  Bake  at  350  degrees  about 
30  minutes.  Serves  6  to  8. 

BROCCOLI  CASSEROLE  (C)  *       Marybelle  Rhyne 

2  pkg.  Frozen  Broccoli,        1  c.  grated  cheese 

cooked  and  drained      1  cup  Cr.  Mushroom  Soup 
2  beaten  eggs  h   cup  mayonnaise 

Mix  all  ingredients  and  put  in  greased  oblong  pyrex 
dish.  Put  in  broiler  pan  with  water  and  bake  at 
300  degrees  for  one  hour. 
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BROCCOLI  SOUFFLE  Mary  Frances  Boland 

1  pkg.  chopped  Frozen  Broccoli  1  can  Mushroom  Soup 
*5  c.  mayonnaise  h   tsp.  salt 

4  eggs  Pepper  to  taste 

1  c.  grated  cheese 

Thaw  broccoli  or  barely  cook  frozen  broccoli  and  drain. 
In  mixing  bowl,  beat  eggs  well.  Add  all  other  ingre- 
dients. Mix  well.  Pour  in  baking  dish.  Place  dish 
in  pan  of  water  and  bake  45  minutes  at  400  degrees. 
(You  can  substitute  1  can  of  choppped  asparagus  for 
the  broccoli,  also.)   Serves  6 


BROCCOLI  SUPREME  Berdene  Kaeser 

6  strips  bacon,  chopped  2  pkg.  frozen  Broccoli, 

h   c.  chopped  onion  chopped 

1  5  oz.  can  Water  Chestnuts,  %   tsp.  salt 

sliced  1  can  French  Fried 

1  can  Cr.  Mushroom  soup  Onion  rings, 

6  oz.  grated  cheese  (optional) 

Cook  broccoli  until  crisply  tender.  Fry  bacon  until 
crisp;  add  onions  and  cook  until  translucent.  Add 
water  chestnuts,  soup,  cheese  and  broccoli.  Place 
in  lh  qt.  casserole;  top  with  onion  rings.  Bake  at 
350  degrees  for  25  minutes.  Serves  6. 


ORIENTAL  BROCCOLI  Jennifer  Ginn 

1  bunch  broccoli  (about  1%   lb.) 

2  Tbsp.  peanut  oil  h   cup  water 

1  c.  thinly  sliced  celery        2  Tbsp.  Soy  Sauce 
1  can  (5  Oz.)  water  chestnuts,    1  Tbsp.  (or  more) 
drained  &  sliced  Sesame  Seeds 

Trim  outer  leaves  and  tough  ends  from  broccoli.  Cut 
stalks  and  flowerettes  into  2"  length,  then  length- 
wise into  thin  slices.  Heat  oil  in  wok  or  large 
skillet.  Stir  in  broccoli  and  celery  and  gently 
stir-fry  5  minutes  or  until  broccoli  turns  bright 
green.  Add  water  chestnuts,  water  and  soy  sauce; 
heat  to  boiling;  lower  heat  and  cover.  Steam  5  minutes 
or  until  broccoli  is  crisply  tender.  While  broccoli 
cooks,  toast  sesame  seeds  over  low  heat,  shaking  pan, 
until  lightly  browned;  stir  into  broccoli  mixture. 
Spoon  into  heated  serving  bowl.  Serve  with  more 
soy  sauce.  Makes  4  servings. 
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COOKED  CABBAGE  Beth  Thompson 

Shred  cabbage.   Bring  a  small  amount  of  water  to  a 
boil.  Add  shredded  cabbage,  cover  and  simmer/steam 
for  exactly  eight  (8)  minutes.   Drain  well.  Add 
butter,  accent,  salt  and  pepper  to  taste.   Toss  and 
serve. 


SCALLOPED  CABBAGE  AND  APPLES  *   Ardeth  Coward 

3  c.  shredded  cabbage  1  tsp.  sugar 

1  c.  thinly  sliced,  tart  h   c.  water 

unpeeled  apples  h   c.  bread  crumbs 

1  tsp.  salt  2  Tbsp.  butter  or  oleo 

Arrange  cabbage  and  apples  in  alternate  layers  in  a 
greased  baking  dish,  seasoning  each  layer  with  salt 
and  sugar.  Add  water,  top  with  crumbs  and  dot  with 
fat.  Cover  and  bake  at  350  degrees  for  30-40  minutes 
to  brown  crumbs.   Serves  6. 


CARROTS  LYONNAISE  Judy  Keyes 

1  lb .  (6  med . )  carrots 

1  chicken  boullion  cube  dissolved 

in  h   cup  boiling  water 
h   c.  margarine  h   tsp.  salt 

3  medium  onions,  sliced     dash  of  pepper 
1  Tbsp.  all-purpose  flour    3/4  c.  water 

Pare  carrots  and  cut  in  julienne  strips.  Cook 
carrots  in  stock,  covered  for  10  minutes.  Melt 
margarine,  add  onions  and  cook  covered  for  15  minutes, 
stirring  occasionally.  Stir  in  flour,  salt,  pepper 
and  water.   Bring  to  a  boil,  stirring  constantly. 
Add  carrots  and  stock,  simmer  uncovered  10  minutes. 
Add  a  pinch  of  sugar  and  serve. 
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CAULIFLOWER    BAKE  Betty    Finkner 

1  medium  size  cauliflower 

2/3  cup  mayonnaise        1  cup  grated  sharp  cheddar 

2  Tbsp.  prepared  mustard  cheese 

Break  apart  cauliflower  (into  smaller  sections) .  Cook 
in  boiling  water  for  about  5  minutes.   Drain  and  Dlace 
into  baking  dish.  Mix  mayonnaise  and  mustard  together, 
blending  well.   Spread  over  the  cauliflower.   Sprinkle 
the  cheese  over  top.   Bake  in  a  350  degree  oven  for 
about  20  minutes  or  just  until  cheese  melts.  Serves  4-6 


CELERY  CASSEROLE  Mary  Gohn 

3  c.  diced  celery 

h   c.  slivered  almonds 

8  oz.  can  water  chestnuts,  sliced 

1  4  oz.  can  sliced  mushrooms,  drained 

h   c.  +  1  Tbsp.  oleo 

3  Tbsp.  all-purpose  flour 

1  c.  chicken  bouillon 

3/4  c.  half  &  half  cream 

he    (2  oz.)  grated  Parmesan  Cheese 

h   c.  soft  bread  crumbs      3  Tbsp.  oleo,  melted 

Parsley  sprigs   (optional) 

Cook  celery  in  small  amount  of  boiling  water  just  until 
tender  (about  5  min.),  drain.   Combine  celery,  almonds, 
water  chestnuts  and  mushrooms.  Mix  well  and  pour  into 
greased  2  qt.  casserole  (rectangulcvjdish.  Melt  h   c.  + 
1  Tbsp.  oleo  in  a  sauce  Dan  over  low  heat.   Blend  in 
flour  and  cook  1  minute.  Stir  constantly.  Gradually 
add  chicken  bouillon  and  milk.   Stir  constantly  until 
thick  and  bubbly.  Pour  sauce  over  celery  mixture. 
Combine  cheese  and  bread  crumbs  over  casserole.   Drizzle 
melted  oleo  on  top.   Bake  at  350  degrees  for  25  minutes. 
Serves  8. 


EGGPLANT  TIMBALE  Loyd  Ginn 

1  large  eggplant  or  2  medium  h   tsp.  salt 
lh   c.  grated  Parmesan  Cheese  pepper 

2  eggs  1  large  clove  garlic, 
6  Tbsp.  melted  butter,  cooled         minced 

h   c.  parsley,  finely  chopped  2  Tbsp.  butter 


1  c.  bread  crumbs 


(Con't) 
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In  rapidly  boiling  water,  cook  eggplant  whole  for 
30  minutes.   Drain  and  peel  it.   In  a  mixing  bowl,  mash 
the  pulp  until  smooth.  To  the  eggplant  pulp,  add  the 
cheese,  eggs  and  6  Tbsp.  butter.  Stir  in  the  parsley 
and  garlic  and  then  season  the  mixture.  Beat  the  mix- 
ture until  thoroughly  blended.   Spoon  the  mixture  into 
a  lightly  buttered,  1%   qt.  oven-proof  dish.  Toast  the 
bread  crumbs  with  the  2  Tbsp.  butter.   Sprinkle  the 
crumbs  over  the  eggplant  mixture.  Bake  at  375  degrees 
for  30  minutes  or  until  set.  .Serves  6 


GREEN  BEAN  CASSEROLE  Elaine  vonOesen 

2  cans  (or  pkgs . )  French  Green  Beans 

2  Tbsp.  butter  2  tsp.  onions,  chopped 

2  Tbsp.  flour  h   c.  grated  Swiss  cheese 

milk  (about  1  c.)  2  (8  ozj  cartons  sour 

pinch  salt  &  pepper  cream 

Drain  canned  beans  (or  cook  and  drain  frozen  beans) . 
Melt  butter,  stir  in  flour,  salt  and  pepper  and  add  milk 
to  make  a  white  sauce.  Add  cheese  till  it  melts,  stir 
in  sour  cream.  Put  beans  and  onions  in  a  greased 
2  qt.  baking  dish.   Pour  cream  mixture  over  them.  Bake 
at  350  degrees  for  20-30  minutes.  Serves  about  8. 


GREEN  BEAN  VIENNESE  Harriet  Flint 

1  20  oz.  pkg.  frozen  cut  green  beans  (3  c.  fresh) 

h   c.  chopped  onion 

1  Tbsp.  oleo  1  tsp.  vinegar 

1  Tbsp.  flour  %  tsp.  dill  weed 
h   c.  chicken  broth           h   c.  sour  cream 

2  Tbsp.  snipped  parsley       \   tsp.  salt 

Cook  beans  and  drain.  Cook  onion  in  oleo.  Stir  in 
flour,  add  salt.  Add  broth,  parsley,  vinegar  and  dill. 
Cook  and  stir  until  bubbly.   Stir  into  sour  cream.   Add 
to  drained  beans.   Heat  mixture  through  but  DO  NOT  BOIL. 
Serves  about  8. 
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VIDALIA  ONION  CASSEROLE    Katheryn  McAllister 

5  large  Vidalia  onions 

1  stick  butter  or  margarine 

24  Ritz  Crackers  (crumbled)   Parmesan  Cheese 

Peel  onions  and  slice  into  thin  rings.  Saute  sliced 
onions  in  butter  for  15-20  minutes  or  until  clear. 
Put  half  of  onions  into  a  casserole.  Top  with  half  of 
cracker  crumbs  and  sprinkle  with  cheese.   Repeat 
layers,  ending  with  cheese.   Bake  uncovered  in  325  de- 
gree oven,  about  30  minutes.   Use  a  2  qt  baking  dish. 
Serves  6-8. 


TAMALE-STYLE  STUFFED  PEPPERS       Rachel  Cobb 

4  large  green  peppers  1  c.  whole  corn 

1  cup  chopped  tomatoes  1  tsp.  cumin 

(fresh  or  canned)  1  tsp.  garlic  powder 

h   c.  yellow  corn  meal  1  Tbsp.  chili  powder 

1  c.  chopped  onion  salt  &  pepper  to  taste 

1  lb.  ground  beef  grated  cheese  as  needed 

Split  peppers  lengthwise;  remove  seeds.  Drop  in 
boiling  water.   Remove  after  4  minutes.   In  saucepan, 
cook  tomatoes  for  3  minutes.   Slowly  add  cornmeal, 
stirring  constantly.  Cook  over  low  heat  for  10  min. , 
stirring  to  prevent  lumping.  Add  water  if  necessary. 
Brown  beef  in  lightly  greased  pan,  adding  onion.  Add 
garlic  powder,  chili  powder,  cumin,  salt  and  pepper. 
To  this  add  the  cornmeal  mixture  and  corn;  blend 
well.   Fill  each  pepper  half  and  place  in  baking  dish 
large  enough  to  hold  all  peppers  in  one  layer. 
Sprinkle  with  grated  cheese.  Put  small  amount  of 
water  in  dish;  bake  at  350  degrees  about  30  minutes. 
Serves  8. 


COTTAGE  POTATOES  Berdene  Kaeser 

10  medium  cooked  dice^  potatoes  h   green  pepper,  diced 

1  small  jar  pimentos  1/3  cup  butter 

1  medium  onion,  diced  h   lb.  sharp  cheddar 

cheese ,  shredded 
Combine  these  ingredients  and  add  enough  milk  to 
moisten.   Put  in  casserole,  cover  with  bread  crumbs. 
Bake  at  350  degrees  for  45  minutes. 
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GOURMET  POTATOES  Naomi  Wilcoxen 

6  medium  potatoes  cooked  in  skins 

2  cups  shredded  cheddar      1/3  c.  chopped  green  oinion 

h   c.  butter  1  tsp.  salt;  \   tsp.  pepper 

lh   c.  sour  cream  (room  temperature)    2  Tbsp.  butter 

Peel  and  shred  cooled  potatoes.  Over  low  heat,  combine 
cheese  and  h   c.  butter,  stirring  until  almost  melted. 
Remove  from  heat.  Add  salt,  pepper  and  sour  cream 
and  onions.  Fold  in  potatoes.  Dot  with  2  Tbsp.  butter. 
Bake  at  350  degrees  for  30-45  minutes.   I  use  a  9x13x2" 
baking  pan 


MORE  POTATOES  PLEASE  CASSEROLE      Nell  Leafe 

2  lb.  pkg.  frozen  hash  browns,  thawed  (chunky  brand 
2  cans  potato  soup,  undiluted         like  A&P) 
8  oz.  carton  sour  cream     h   tsp.  garlic  powder 
8  oz.  mild  cheddar,  grated   1^  tsp.  salt 
h   cup  Parmesan  cheese 

Mix  all  but  Parmesan  cheese  and  pour  into  a  large 
greased  casserole  dish.  Sprinkle  with  the  Parmesan 
and  bake,  uncovered,  for  1  hour,  at  350  degrees. 
Serves  8-10. 


HASH  BROWN  POTATO  CASSEROLE   Evelyn  Massengill 

1  32  oz.  pkg.  frozen  hash  brown  potatoes,  thawed 
3/4  c.  butter,  melted 

\   c.  chopped  onion  2  c.  corn  flakes 

1  can  Cr.  Chicken  soup,  undiluted   Lemon  twist 
1  8  oz .  carton  sour  cream  parsley  sprigs 

1  c.  (4  oz.)  shredded  Cheddar  cheese 

Combine  first  6  ingredients,  using  h.   cup  of  the  butter. 
Stir  well.  Place  in  greased  2^  qt.  casserole.  Crunch 
cereal,  stir  in  remaining  butter.   Sprinkle  over 
potato  mixture.   Bake  at  350  degrees  for  50  minutes. 
Garnish  with  lemon  twist  and  parsley  (optional) . 
Serves  10-12 
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POTATOES  SUPREME 


Janet  Pruitt 


2  lbs.  frozen  hash  browns,  thawed 


%.   c.  melted  margarine 
1  pint  sour  cream 

1  can  Cr.  of  chicken  soup 
h   c.  chopped  onion 

2  c.  grated  cheddar  cheese 


1  tsp.  salt 


$   tsp.  pepper 

I   cups  crushed  corn 

flakes 
S  c.  melted  butter  or 
margarine 

Combine  potatoes,  h   cup  melted  margarine,  sour  cream, 
soup,  onion,  cheese,  salt  and  perpper.  Mix  well. 
Pour  into  greased  9x13"  casserole  dish.  Saute  corn 
flakes  in  h   cup  melted  butter  or  margarine.  Sprinkle 
over  potato  mixture.  Cover  and  bake  for  about 
45  minutes  at  350  dearees.   Serves  8-10 


CHEESY  NEW  POTATOES 


Jean  Hicks 


12  medium  new  potatoes 
16  slices  crumbled  bacon 
h   c.  melted  butter 


2  c. 
h  c. 
salt 


grated  cheddar  cheese 
chopped  parsley 
&  pepper 


Wash  and  cube  potatoes  with  skins  on.  Cook  in  boil- 
ing water  until  just  barely  tender.  Remove  from  heat 
and  drain.   In  a  2  qt.  casserole,  place  a  layer  of 
potatoes,  half  othe  bacon,  half  of  the  cheese,  and 
half  of  the  butter.  Season  with  salt  and  pepper. 
Repeat  layers.   Heat  in  oven,  350  degrees,  for  about 
20  minutes  until  cheese  is  bubbly.   Remove  from  oven 
and  garnish  with  parsley.  Serves  6-8. 
"Men  and  kids  love  this ! " 


SUNSHINE  CARROTS 


Janet  Pruitt 


5  medium  carrots 
1  Tbsp.  sugar 
\   tsp.  salt 
1  tsp.  cornstarch 


h   tsp.  ginger 

h   cup  orange  juice 

2  Tbsp.  margarine 


Cut  carrots  in  1"  chunks.  Cook  until  tender.  Drain. 
Combine  sugar,  salt,  cornstarch,  ginger  in  small  pan. 
Add  orange  juice,  cook,  stirring  until  mixture 
thickens.  Boil  1  minute.  Stir  in  butter.  Pour  over 
hot  carrots,  toss  to  coat  evenly.   Serves  4-5. 
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MY  MOTHER'S  SWEET  POTATO  PUDDING  CASSEROLE 

Clarice  J.  Deal 


2  eggs 

1  c.  sugar 

1  tsp.  salt 

2  c.  milk 

h   tsp.  vanilla 
^-3/4  tsp.  nutmeg 


lemon  extract 
ginger 


h   tsp. 
h   tso. 
h   tsp.  cloves 
^-3/4  tsD.  cinnamon 
2^—3  cups  grated  sweet 
potatoes 


Grate  potatoes,  set  aside.   In  a  large  mixing  bowl, 
beat  eggs  slightly,  add  sugar,  salt,  milk  and  mix 
thoroughly.   Add  vanilla  and  lemon  flavorings, 
potatoes  and  spices,  blend  well.  Pour  into  two, 
8x8x2"  baking  pans  or  a  13x9"  pan.   Bake  at  250- 
300  degrees  for  1  hour  or  until  knife  inserted  in 
center  comes  out  clean.  This  freezes  well.  For 
variety:  nuts,  coconut  or  raisins  may  be  added, 
each  or  all  3.  Serves  16+. 


RATATOUILLE 


Marv  Ketner 


1  medium  onion,  chopped 

1  eggplant,  peeled  and  cubed 

2  medium  bell  peppers  or 
1  big,  chopped 

2  squash  or  zucchini,  cubed 
garlic  powder  to  taste 
2  tomatoes,  medium 
1  bay  leaf 
1  tsp.  basil 


h   ts.  oregano 

3  Tbsp.  burgundy  or  wine 

h   c.  tomato  or  V-8  juice 

2  Tbsp.  tomato  paste 

2  tsp.  salt 

black  pepper 

h   c.  olive  oil (or 

other  oil) 
parsley 


Heat  oil  in  large  pot.  Add  garlic  powder,  bay  leaf 
and  onion;  salt  lightly.   Saute  over  medium  heat  until 
onion  begins  to  turn  transparent.  Add  eggplant,  wine 
and  tomato  juice.  Add  herbs.  Stir  to  mix  well,  then 
cover  and  simmer  10-15  minutes  over  low  heat.  When 
eggplant  is  tender,  add  zucchini  and  peppers.  Cover 
and  simmer  10  minutes.  Add  salt  and  pepper,  tomatoes 
and  tomato  paste.  Mix  well.  Continue  to  stew  until 
all  vegetables  are  tender.  Serve  on  a  bed  of  rice. 
Sprinkle  with  cheese.  Freezes  well. 
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SPINACH  CARROT  CASSEROLE         Betty  Finkner 

5  medium  carrots,  sliced      3  Tbsp.  plain  flour 

(about  lh   cups)  k   tsp.  salt 

1  medium  onion,  sliced       dash  of  white  pepper 
1  -  10  oz.  okg.  Spinach       1  c.  share  cheddar  cheese. 
1^  c.  milk  orated 

3  Tbsp.  butter  or  marqarine  %   c.  buttered  soft  bread 

crumbs 
Cook  SDinach  as  directed  on  package  and  DRAIN  WELL. 
Cook  sliced  carrots  and  sliced  onions  toqether  in 
lightly  salted  water  till  just  tender  (about  8  min.) . 
Make  medium  white  sauce  usina  the  butter,  flour  and 
milk.  When  thickened  and  smooth,  add  salt  and  pepper. 
Stir  in  the  grated  cheese,  continue  stirring  until 
the  cheese  melts  and  sauce  is  smooth.  Set  sauce 
aside.   Layer  spinach  and  carrots-onion  in  casserole. 
Put  part  of  sauce  on.  Make  another  layer  the  same. 
Top  with  bread  crumbs.  Bake  at  350  degrees  for 
about  25-30  minutes.   Serves  6-8. 


MEDICAL  SELF-CARE'S 

SPINACH-CHEESE  PIE  Francine  Ewing 

1  lb.  fresh  spinach,  lightly  steamed;  chopped  or 

1  pkg.  frozen  spinach,  thawed  but  not  squeezed 

2  c.  cottage  cheese  (  or  ricotta) 

3  eggs 

3  Tbsp.  melted  butter  or  margarine 

1%  c.  cubed  cheese  (Cheddar,  Swiss  or  combination) 

3  Tbsp.  whole  wheat  flour 

salt,  pepper,  garlic  to  taste 

1  tsp.  basil  (optional) 

Combine  in  a  bowl  and  pour  into  a  greased  pie  pan 
or  shallow  casserole  dish.   Bake  at  375  degrees  for 
1  hour. 

SQUASH  FRIES  Adaline  Pasour 

3  medium  straight-necked  yellow  squash 

milk 

white  corn  meal       salt  and  pepper 

Peel  squash  and  cut  into  strips  like  French  fries. 
Dip  in  milk  and  seasoned  corn  meal.   Fry  in  hot  oil 
until  qolden  brown. 
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SQUASH  CASSEROLE  Rachel  Cobb 

2  doz.  Ritz  Crackers,  crushed 

1  pkg.  Cream  Cheese,  softened  (8  oz.) 

2  cans  Cr.  of  Chicken  Soup,  undiluted 

2  eggs,  beaten;    h   lb.  margarine,  melted 

8  cups  yellow  squash,  sliced  and  cooked 

6  small  carrots,  grated;   1  c.  chopped  onion 

1  cup  herb-seasoned  stuffing  mix 

Combine  cream  cheese,  soup,  eggs  and  margarine.  Beat 
well.  Stir  in  squash,  carrots  and  onion.  Add  cracker 
crumbs  and  mix  well.   Pour  into  greased  baking  dish; 
sprinkle  with  stuffing  mix.   Bake,  uncovered  in  a 
350  degree  oven  for  35-40  minutes.  Serves  10-12. 
Variation:  One  cup  sour  cream  may  be  substituted 
for  cream  cheese. 


YELLOW  SQUASH  CASSEROLE       Lena  P.  Reinhardt 

3  large  yellow  squash      1  egg 

1  large  onion  1  can  Cr.  Mushroom  soup 

h   cup  water  1  cup  cracker  crumbs 


tsp.  salt  3/4  cup  grated  cheese 


Cut  up  squash  and  onion;  add  water,  salt;  cook  and 
drain.  Beat  egg,  add  it  and  h   can  soup  to  squash  mix- 
ture. Pour  mixture  into  a  7x10x2"  baking  dish.  Pour 
rest  of  soup  over  mixture,  sprinkle  cracker  crumbs 
on  top  and  add  grated  cheese.  Bake  at  350  degrees 
about  40  minutes  or  until  firm.  Serves  8-10. 


SQUASH  SOUFFLE  (A)  *  Elvie  Dillard 

2  cups  Squash-cooked,  mashed,  3  Tbsp.  butter 

measured  1  Tbsp.  chopped  onion 

1  cup  dry  bread  crumbs  2  eggs 

1  cup  milk  salt  and  pepper 

Melt  butter  in  hot  milk;  pour  over  bread  crumbs  and 
mix  well.  Add  to  squash.  Beat  eggs  and  seasonings 
together  and  add  to  mixture.   Pour  in  a  baking  dish 
and  bake  at  350  degrees  for  20-30  minutes. 
Note:   Top  may  be  covered  with  buttered  crumbs,  using 
extr  crumbs  for  topping. 
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SQUASH    SOUFFLE     (B)     *  Cindy   Widnes    Thomas 

2  lb.   Yellow  Squash,   sliced       3  Tbsp.   flour 

1  medium  onion  2  eggs,   slightly  heated 

1  tsp.   salt  1  cup  milk  ~ 

%  tsp.  sugar  %  lb.  sharp  Cheddar 

3  Tbsp.  melted  butter  cheese ,  grated 

Seasoned  salt 
Combine  squash,  onion,  salt  and  sugar.  Simmer  with 
small  amount  water  for  about  20  min.  Drain  well.  Mash 
slightly  with  potato  masher -.  Add  eggs,  melted  butter, 
flour,  milk  and  cheese.  Add  Seasoned  salt  to  taste. 
(May  be  frozen  at  this  stage.)   Put  in  ±h   qt.  buttered 
casserole  and  bake  at  35G     es  for  30  min.   If  de- 
sired, top  with  bread  or  cracker  crumbs  and  bake  ah: 
10  min.  more.  Variations-   Use  h   Yellow  and  %  Zucchini 
Squash.  Add  sliced,  fresi     roor 

DELUXE  Mary  Gohn 

2  -  I  lb.  cans  of  sweet  potatoes      ned) 
h   c.  white  sue  :meg 

k   c.  brown  sugar 

2  eggs  It     Lnnamo] 

1  tsp.  vanilla  can  evaporated  i 

Mix  ail  ingredients  together  in  electric  mix.- 
pour  into  2k   qt.  rectangular  baking  dish  (grease 

Toppir 
k   stick  melted  oieo  k   c.  cnopped  pecans 
1  c.  Drown  sugar'  crushed  cornfla 

Mix  all  together  and  sprinkle  over  top  or  potatc 
Bake  at  350  degrees  for  about  25-30  minutes, 
made  ahead  and  refrigerated  until  a  short  time  before 
serving  and  then  baked, 

TOMATO  PUDDING  Elaine  vonOesen 

1  qt.  canned  tomatoes,  undrained  (2  cans,  32  oz.) 

6  slices  bread,  cubed      2  Tbsp.  butter  or  margarine 

%   to  1  c.  sugar,  to  taste  k   tsp.  vanilla  or  lemon 

extract 
Put  tomatoes,  bread  and  sugar  in  a  saucepan  over  low 
heat.   (Tomatoes  cut  up  in  blender  first,  helps.) 
When  bread  has  absorbed  some  juice,  use  a  whish  or 
slotted  spoon  and  beat  until  mixture  is  smooth  and 
thick.  Dot  with  butter  and  bake  in  a  lh   qt  casserole 
for  about  an  hour  at  325  degrees.  Serves  4-6. 
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TOMATOES    AND    OKRA  Adaline    Pasour 

2  Tbsp.   butter  or  bacon  drippings 
h  c.    finely  chopped  onion 

1  qt.    sliced  okra 

2h   c.  canned  tomatoes  or  fresh, 

peeled  tomatoes 
1*2  tsp.  salt      h   tsp.  curry  powder 
h   tsp.  paprika    2  tsp.  brown  sugar 

3  Tbsp.  chopped  green  pepper,  optional 
1/8  tsp.  diced  garlic,  optional 

Melt  butter,  add  onion,  and  saute  until  brown.  Add 
okra  and  cook  until  brown,  stirring  occasionally.  Add 
tomatoes,  salt,  paprika,  curry  powder,  and  brown  sugar. 
If  desired,  add  green  pepper  and  garlic.   Cover  and 
simmer  until  okra  is  tender.  Makes  6  servings. 


MIXED  VEGETABLES  MORNAY  *  Rae  Johnson 

2  pkg.  Frozen  Mixed  Vegetables  -  20  oz. 

h   cup  water 

Cook  for  5  minutes. 

Sauce : 
h   cup  butter  1  tsp.  salt 

h   cup  flour  h   c.  Grt.  Parmesan  Cheese 

2  cups  liquid  (from  vegetables    pinch  nutmeg 

plus  milk)       pinch  thyme 
1/8  tsp.  Garlic  Salt      2  Tbsp.  White  Wine 

Melt  butter,  blend  in  flour  and  liquid  to  make  sauce. 
Heat  until  thickens.  Simmer  for  1  minute.  Add  season- 
ings and  cheese,  blend  well,  add  wine.  Season  mixed 
vegetables  with  salt,  garlic  salt  and  2  Tbsp.  butter. 
Put  in  casserole  and  pour  sauce  over.  Top  with  pulled 
bread  crumbs  and  drizzle  with  melted  butter.  Bake  at 
350  degrees  for  30  minutes.  Serves  6-8. 
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VEGETABLE  CASSEROLE  Jennifer  Ginn 

1  can  French  cut  green  beans,  drained 

1  can  whole  kernel  corn,  drained 

1  c.  chopped  celery  1  c.  sour  cream 

1  c.  chopped  onion  h   c.  grated  cheddar  cheese 

h   c.  chopped  green  pepper      1  can  Cr.  of  Celery  Soup 

Mix  together  all  the  ingredients  and  put  in  an  oblong 
pyrex  dish.   Bake  at  350  degrees  for  35  minutes.  Then, 
top  with  crushed  Ritz  Crackers  mixed  with  melted  butter. 
Bake  an  additional  15  minutes  or  until  slightly  brown. 


MIXED  VEGETABLE  CASSEROLE  Elma  Arndt 

2  (10  oz.)  pkgs.  frozen  mixed  vegetables 

1  c.  chopped  celery 
3/4  c.  chopped  onion 

2  Tbsp.  butter  or  margarine,  melted 
3/4  c.  mayonnaise 

1  c.  (4  oz.)  shredded  Cheddar  Cheese 
h   c.  buttery  cracker  crumbs 

2  Tbsp.  butter  or  margarine 

Cook  vegetables  according  to  package  directions;  drain 
well.   Saute  celery  and  onion  in  2  Tablespoons  butter 
until  tender.  Combine  mixed  vegetables,  celery  mixture, 
mayonnaise  and  cheese;  spoon  into  a  lightly  greased  lh 
quart  casserole.   Combine  cracker  crumbs  and  2  Tbsp. 
butter;  sprinkle  over  casserole.  Bake  at  350  degrees  for 
20  minutes  or  until  bubbly.  Yield:  6-8  servings. 
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"COMPANY"  VEGETABLE  DISH         Ruth  Chalberg 

1 ,  2 ,  or  3  green  peppers      Season  with  salt ,  pepper , 

\   to  1/3  lb.  mushrooms       h   tsp.  sugar, 

2  to  3  tomatoes,  peeled      1/8  tsp.  dried  dill 

2  to  4  Tbsp.  left-over  Roast  Beef  gravy 

Cut  peppers  into  1"  square  pieces  and  saute  in  butter 
for  3  minutes;  add  thickly  sliced  mushrooms  and  continue 
to  saute  for  2  more  minutes.  Add  tomatoes  cut  into 
large  chunks  (pour  off  extra  juice  and  seeds)  and 
seasonings;  continue  cooking  for  about  2  minutes. 
Gently  coat  with  the  gravy.   1  or  2  green  onions  may 
be  sauteed  along  with  the  green  peppers.   If  green 
peppers  are  large,  use  1  to  lh. 


ITALIAN  ZUCCHINI  Beverly  Henderson 


8  small 

zucchini ,  sliced 

1  tsp.  salt 

2  Tbsp. 

butter 

dash  pepper 

H   onion, 

,   chopped 

k   tsp.  each:  thyme, 

1  large 

can  tomato  sauce 

oregano,  basil 

2  Tbsp. 

Parmesean  Cheese 

Saute  vegetable:  add  rest  of  ingredients  and  simmer 
just  until  tender.  Add  sliced  Italian  sausage  links 
and  mushrooms  to  saute.  Serves  3-4. 


ZUCCHINI  PIE  Virginia  Horton 

2  c.  chopped  zucchini        lh   c.  milk 

1  c.  chopped  tomatoes        3/4  c.  Bisquick 

h   c.  chopped  onion  3  eggs 

1/3  c.  Parmesan  cheese       h   tsp.  salt 

k   tsp.  pepper 
Layer  vegetables  and  cheese  in  a  10"  Quiche  Pan. 
Beat  until  smooth  milk,  Bisquick,  egg,  salt  and  pepper 
Pour  over  vegetables.  Bake  at  400  degrees  30  minutes. 
Serves  6. 
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"Good  Friday"  The  crucifixion  of  Christ 
on  Good  Friday  is  shown  by  the  cross 
with  its  spiked  point  thrust  into  the 
earth.  His  five  wounds  appear  red  with 
nails  black  in  the  matrix.  Above  the 
cross  near  the  top  one  may  observe  the 
crown  of  thorns  with  its  pointed  spears 
directed  inward  —  all  of  which  speaks  of 
the  cruelty  of  man  and  the  burden  of 
man's  sin  which  our  Lord  endured  for  our 
salvation. 


BARBEQUED    BRISKET 


Ann    Troutman 


3-4   lb.   brisket 
onion  salt 
garlic  salt 
liquid  smoke 
1  lemon 


SAUCE 

1  cup  catsup 
1  tsp.  salt 

1  tsp.  Worcestershire 

2  cup  water 
Tabasco 

Rub  into  brisket:  onion  salt,  garlic  salt  and  a 
generous  portion  of  liquid  smoke.  Wrap  in  foil  and 
bake  at  300  degrees  for  4h   hours  or  till  tender. 
Remove  meat  to  shallow  pan  and  drain  juice.   Place 
thin  slices  of  onion  and  lemon  on  meat.  Broil 
5-10  minutes. 

Sauce:  Combine  all  ingredients  and  heat.  Pour  over 
meat  while  sauce  is  hot.  Put  in  300  degree  oven  for 
45  minutes.  Baste  every  15  minutes.  Pour  off  sauce 
and  save  it. 


BARBECUED  POT  ROAST 


Nell  Leafe 


3-4  lb.  pot  roast       h   cup  catsup 
3  Tbsp.  oil  1  Tbsp.  vinegar 

1  tsp.  salt  1  Tbsp.  brown  sugar 

h   tsp.  pepper  2  Tbsp.  lemon  juice 

1  Tbsp.  Worcestershire  sauce 
1  medium  onion,  sliced 
Brown  pot  roast  in  oil.  Pour  off  excess  fat  and 
season  with  salt  and  pepper.  Mix  together  remaining 
ingredients  and  add  to  roast.  Cover  tightly  and 
simmer  for  3-4  hours  or  until  tender. (Longer  if 
using  slow  cooker.) 


BEEF  AND  WINE  CASSEROLE 


Elaine  vonOesen 


1  lb.  stew  beef 
H   c.  red  wine 
1  can  consomme 
3/4  tsp.  salt 


1/8  tsp.  pepper 

1  small  onion,  sliced 

k   c.  flour 

h   cup  dry  bread  crumbs 


Combine  beef,  wine,  consomme,  salt,  pepper  and  onion 
in  greased  casserole.  Mix  the  flour  and  bread  crumbs 
and  stir  into  beef  mixture.  Bake  covered  for  3  hours 
at  300  degrees.  Serves  4. 
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BEEF  VINAIGRETTE  Jody  Hicks  Allen 

"This  recipe  travels  nicely  for  a  picnic . " 

\   c.  wine  winegar  1  Tbsp.  Dijon  mustard 

1  c.  salad  oil  1  clove  garlic,  minced 

1  tsp  salt  2  Tbsp.  fresh  parsley, 

fresh  ground  black  pepper  chopped 

2  Tbsp.  chives,  chopped 
1^-2  lb.  cold  cooked  Roast  Beef  sliced  into  1/8" 

thick  &  approximately  h-2"   strips 
1  mild  onion,  thinly  sliced 

Combine  all  ingredients  except  beef  and  onion  in  a  jar 
and  shake  well.  Place  beef  strips  and  onion  slices  in 
bowl  and  pour  dressing  over.  Marinate  3-6  hours. 
Serve  on  bed  of  romaine  lettuce  or  spinach.  Garnish 
with  fresh  mushrooms  and  tomato  wedges .   Serves  4-6 . 


GRANNY'S  STEW  Ruth  Werner 

2  lb.  Beef  Stew  meat,  cubed  1  can  Cr.  Tomato  soup 

1  can  tiny  peas,  undrained  h   c.  water 

1  c.  sliced  carrots  2  or  3  potatoes  (or  more' 

2  chopped  onions  cut  in  quarters 
1  tsp.  salt;  dash  pepper  1  bay leaf 

Mix  all  ingredients  in  Dutch  Oven  with  tight  fitting 
lid,  or  large  casserole  with  tight  fitting  lid.   Put 
in  275  degree  oven  and  cook  5  to  6  hours,  stirring 
occasionally.  Thicken  if  desired. 


SLOW  ROASTED  MEAT  Elma  Arndt 

6  to  8  pound  Standing  Rib  Roast 

Brush  meat  with  thin  film  of  oil.   Place  in 
roaster,  uncovered.   Put  in  300  degree  oven  for 
1  hour.  Lower  oven  temperature  to  desired  internal 
temperature,  (for  Beef  medium  -  155  degrees) .  Use 
meat  thermometer.   Roast  meat  for  at  least  15  hrs. 
(24  hrs.  is  better)   Remove  from  oven.   Let  stand 
15-30  minutes  before  carving. 

(Can  be  used  for  Lamb  -  155  to  160  degrees.   For 
Pork,  165  to  170  degrees.  Do  not  use  this  method 
for  poultry . ) 
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PEPPER  STEAK  *  Rachel  Cobb 

1  lb.  Round  Steak  4  green  peppers,  cut  in 
h   c.  cooking  oil  1"  pieces 

1  tsp.  salt  1  c.  sliced  celery 

dash  pepper;  1  clove  garlic  1  c.  beef  bouillon 

h   c.  finely  chopped  onion  2  Tbsp.  cornstarch 

h   c.  water  2  tsp.  soy  sauce 

With  a  very  sharp  knife,  cut  steak  diagonally  in  thin 
slices,  then  cut  slices  in  2"  pieces.  Set  control 
dial  at  375  degrees  and  preheat  electric  fry  pan. 
Add  oil,  salt  and  pepper.  When  oil  is  hot,  add  meat 
and  cook  until  brown,  stirring  frequently.  Set  con- 
trol dial  at  210  degrees.  Add  onions,  salt,  garlic, 
green  peppers,  celery  and  bouillon.  Cover  and  cook 
until  vegetables  are  crispy  tender,  about  10  minutes. 
Add  hot  water,  if  necessary.  Blend  cornstarch,  cold 
water  and  soy  sauce.  Add  to  meat  mixture  and  cook 
and  stir  until  thickened,  about  5  minutes.  Serve 
over  steaming  hot  rice.  Serves  4. 


STROGANOFF  SUPERB  Carol  Hoke 

2  lb.  Sirloin  Steak  or       h   cup  catsup 

Beef  Tenderloin        2  small  cloves  garlic, 
1  lb.  fresh  mushrooms,  sliced  crushed 

1  c.  minced  onion  2  tsp.  salt 

h   c.  butter  or  margarine      1/3  c.  flour  (regular 

2  cans  (10^  oz.  each)  beef  or  Wondra) 

bouillon     2  c.  dairy  sour  cream 

Cut  meat  into  bite-size  pieces.   In  skillet  or  blazer 
pan  of  chafing  dish,  cook  and  stir  mushrooms  and 
onion  in  butter  until  onion  is  tender;  remove  mush- 
rooms and  onion.   In  same  skillet  brown  meat  lightly 
on  both  sides.  Set  aside  3/4  cup  bouillon;  add  re- 
maining bouillon,  the  catsup,  garlic  and  salt  to 
skillet;  stir  to  mix.  Cover  and  simmer  15  minutes. 
Blend  reserved  bouillon  and  the  flour;  stir  into 
meat  mixture.  Add  mushrooms  and  onion.  Heat  to 
boiling,  stirring  constantly;  boil  1  minute.  Stir 
in  sour  cream;  heat.   Serve  over  rice.   6  Servings. 
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STUFFED  FLANK  STEAK 


Jill  Coward 


Part  I 
h   c.  margarine 
h   c.  chopped  onion 
1/8  tsp.  garlic  salt 
lh   c.  cooked  wild  rice 
h   c.  chopped  parsley 
k   tsp.  salt 
1  tsp.  pepper 


Part  II 

1  3/4-2  lb.  Flank  Steak 

3  beef  bouillon  cubes 

lh   c.  water 

Soy  sauce 

h   c.  sherry 

1  tsp.  Italian  seasoning 

1  tsp.  basil 

1  tsp.  ginger 
Part  I 

Cook  rice  as  per  directions.  Saute  onion,  parsley 
and  garlic  in  margarine.  Stir  in  rice  mixture  and 
salt  and  pepper.   Set  aside. 

Part  II 

Prepare  steak:  Score  steak  lightly  into  diamonds  on 
both  sides  (very  easy  if  slightly  frozen) .  Sprinkle 
with  garlic  salt  and  soy  sauce  on  each  side.  Spread 
with  margarine.  Place  stuffing  over  steak.  Roll  up 
from  end  to  end  (lengthwise) ,  around  stuffing. 
Fasten  with  twine.  Spread  margarine  around  outside. 
Place  in  pan  and  saute.  Dissolve  bouillon  in  water. 
Add  1  Tbsp .  soy  sauce ,  sherry  and  seasonings .  Pour 
over  steak.  Cook  uncovered  at  325  degrees  for  lh  to 
2  hours .  Serves  4 . 


CARNIVAL  BEANS 


Evelyn  Massengill 


2  lb.  Ground  Chuck 

h   lb.  bacon,  chopped 

h   c.  onion,  chopped 

1  29  oz.  can  Pork  &  Beans 

1  17  oz .  can  Green  Lima 

Beans 
k   c.  Barbecue  sauce 


6  Tbsp.  wine  vinegar 
1  16  oz.can  small  Red 

Kidney  Beans 
3/4  c.  packed  brown  sugar 
3  tsp.  dry  mustard 
salt  to  taste 


Saute  beef,  bacon  and  onion  until  browned.   Drain  off 
fat.  Combine  remaining  ingredients  in  casserole  dish. 
Bake  at  300  degrees  for  2  hours,  stirring  at  least 
once.  Serves  10. 
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MEATBALLS  IN  TANGY  SAUCE  Loyd  Ginn 

1  slice  bread  1  tsp.  salt 
1/3  c.  warm  water         h   tsp.  pepper 

2  lbs.  lean  Ground  Beef    2  Tbsp.  oil 

1  egg  1  pkg.  onion  soup  mix 

2  cloves  garlic,  chopped   1  12  oz.  can  beer 

1  medium  onion,  chopped    1  c.  (%   pint)  sour  cream 

2  Tbsp.  Worcestershire     Hot  cooked  rice 

In  a  bowl  soak  bread  in  water.   Then  add  meat,  egg, 
garlic,  onion,  Worcestershire,  salt  and  pepper. 
Blend  well  and  form  into  30  balls.   In  a  frying  pan, 
(large) ,  heat  the  oil,  add  meatballs  and  cook  over 
medium  heat  until  well  browned  on  all  sides. 
Drain  off  drippings.   Sprinkle  onion  soup  mix  over 
meatballs.  Add  beer.   Cover  and  simmer  for  10  minutes, 
Add  sour  cream.   Heat,  stirring,  just  until  well 
blended  and  heated  through.   Serve  with  hot  rice. 
Makes  6  to  8  servings. 

Note:   I  usually  halve  the  recipe  and  have  enough 
meatballs  to  fill  one  pan,  so  for  the  entire 
mixture  you  may  need  2  pans. 


OVEN  BURGERS  Nell  Leafe 

1  cup  catusp         3  Tbsp.  sugar 

h   cup  water  3  Tbsp.  vinegar 

h   cup  chopped  onion   2  Tbsp.  Worcestershire  sauce 

Combine  in  a  medium  sauce  pan  and  simmer  for  15  minutes 

lh   lbs.  Ground  Beef  3  Tbsp.  chopped  onion 

3/4  c.  regular  oatmeal,  1^  tsp.  salt 

uncooked  h   tsp.  pepper 
1  c.  evaporated  milk 

Combine  and  shape  into  10  patties  about  3/4"  thick. 
Brown  patties  over  medium  heat,  turning  once. 
Arrange  patties  in  9x13"  pan.  Pour  sauce  over  and 
bake  at  350  degrees  for  45  minutes. 
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CHILI  BURGERS  Palma  Linnerud 

1  lb.  Hamburger  3/4  cup  catsup 

2  med.  onions  1  Tbsp.  Worcestershire 
2  Tbsp.  sugar  1  tsp.  prepared  mustard 
2  Tbsp.  flour  k   cup  water 

Brown  hamburger  and  onion  together,  drain.  Mix  remain- 
ing ingredients  and  pour  into  meat  mixture.   Simmer 
for  h   hour. 


CHILI  CON  CARNE  Ann  Troutman 

1  lb.  Ground  Beef      1  8  oz.  can  tomato  sauce 
1  c.  chopped  onions       1  tsp.  salt 
3/4  c.  chopped  green  pepper 

1  16  oz.  can  tomatoes      2-3  Tbsp.  chili  powder 
1  15^  oz.  can  dark  Red 
Kidney  Beans 

Brown  meat,  onions  and  green  pepper.   Drain  off 
grease.  Add  all  other  ingredients.   Simmer  1  hour. 
Serves  4. 


HAMBURGER  STROGANOFF  Dolores  Barndt 

1  lb.  Ground  Beef  2  Tbsp.  flour 

1  Tbsp.  minced  onion  2  Tbsp.  butter  or 

1  beef  bouillon  cube  margarine 

1  3  oz.  can  sliced  mushrooms    h   tsp.  garlic  salt 

1  envelope  sour  cream  sauce  mix  h   tsp.  paprika 

1  6  oz.  can  evaporated  milk     \   cup  water 

2  Tbsp.  sherry 

Brown  ground  beef  in  butter.   Stir  in  flour,  onion, 
bouillon  cube,  garlic  salt  and  paprika.  Add  water 
and  mushrooms  with  liquid.   Cover;  simmer  10  minutes. 
Combine  sauce  mix  with  evaporated  milk;  stir  into 
meat  mixture.  Add  wine  and  heat  through.   Serve 
over  hot  buttered  noodles. 
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CHICKEN  CASSEROLE  (I)  Clarice  J.  Deal 

2  c.  uncooked  macaroni  1  small  onion,  chopped 

2  c. cut-up  cooked  chicken  2c.  (h   Lb.)  processed  cheese 

2  cans  ( 10^  oz . )  Cr .  of  salt  and  pepper  to  taste 

Mushroom,  Celery  or  2c.  milk 

Chicken  Soup 

Grate  cheese.  Combine  ingredients  in  casserole,  blend 
well.  Refrigerate  overnite.  Bake  at  350  degrees  for 
1  hour.  Do  not  refrigerate  longer.  Serves  10-12 


CHICKEN  CASSEROLE   (II)  Doris  Moyer 

5  chicken  breasts,  cooked     1  pint  sour  cream 
and  cooled,  (save  broth)     1  sm.  pkg.  Pepper idge 
1  can  Cr.  of  Mushroom  Soup     Farm  Stuffing 
1  large  can  Mushroom  pieces  &  stems 

Bone  and  cut-up  chicken,  combine  with  mushroom  soup, 
mushrooms  (h   of  juice)  and  sour  cream.  Put  in  buttered 
9x13"  casserole.  Combine  one  cup  chicken  broth,  h   cup 
melted  margarine  and  stuffing  mix.  Spread  over 
chicken  mixture  and  bake  at  350  degrees  for  30  minutes. 
Serves  10. 


TURKEY  CHOW  MEIN  Dolores  Barndt 

Cut  1  green  pepper  in  thin  strips;  cook  with  1  cup 
celery  slices  in  2  tablespoons  butter  or  margarine 
for  2  minutes;  add  1  3/4  cups  turkey  or  chicken  broth. 
Blend  2  tablespoons  cornstarch  with  h   cup  cold  water 
and  2  tablespoons  soy  sauce;  gradually  stir  into  the 
broth.  Add  h   envelope  or  h   can  dry  onion-soup  mix. 
Cook  and  stir  till  mixture  thickens.  Add  2  to  3  cups 
diced  cooked  turkey  (or  chicken) ,one  3  oz.  can  (2/3 
cup  )  broiled  sliced  mushrooms, 1  5  oz.  can  chestnuts, 
drained, thinly  sliced,  and  1  1  lb.  can  bean  sprouts, 
drained;  heat.   Serve  with  chow-mein  noodles.  Serves  6 
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CHICKEN  DIVAN  Mary  Gohn 

2  pkgs.  or  20  oz.  chopped  frozen  broccoli 
2  c.  sliced  chicken  breasts  (may  use  a  whole  chicken- 
2  cans  Cr.  of  Chicken  soup  cooked) 

1  c.  manonnaise         h   c.  shredded  sharp  cheese 
1  tsp.  lemon  juice      h   c.  bread  crumbs,  mixed 
h   tsp.  curry  powder       with  1  Tbsp.  oleo,  melted 

Ihaw  broccoli  and  drain.  Arrange  in  2^  quart  baking 
dish  (rectangular) .   Place  cut-up  chicken  over 
broccoli.   Combine  soup,  mayonnaise,  lemon  juice  and 
curry  powder  and  pour  over  chicken.  Top  with  grated 
cheese  and  then  bread  crumbs  that  have  been  sauteed  in 
oleo.   Bake  350  degrees  for  25-30  minutes.   Serves  6-8, 
May  be  made  ahead  and  put  into  oven  shortly  before 
serving  time.   Good  also  as  a  left-over,  reheated. 


POP-OVER  PIZZA  Palma  Linnerud 

1  lb.  Hamburger  1  c.  Bisquick  mix 

1  onion,  chopped  1  c.  milk 

15^  or  16  oz.  can  Spaghetti  2  eggs,  beaten 
Sauce     Parmesan  Cheese 

2  c.  Mozzarella  cheese, 
grated,  or  any  amount  you  want 

Saute  onion.   Brown  hamburger.  Add  Spaghetti  Sauce 
and  heat  together.   Pour  into  9x13"  baking  pan.   Cover 
meat  mixture  with  mozzarella  cheese.   Combine  Bisquick, 
milk  and  beaten  eggs.  Pour  over  cheese.  Sprinkle 
Parmesan  cheese  over  top.   Bake  30  minutes  at  400  deg. 
Hint:   If  you  don't  have  Bisquick,  add  1  tsp.  Baking 
Powder  and  h   tsp.  salt  to  1  cup  flour. 


SWEDISH  MEATBALLS  Berdene  Kaeser 

1  lb.  Hamburger  \   tsp.  pepper 

h   lb.  Ground  Pork  (optional)  V%   tsp.  salt 

1  cup  sour  cream  2  beef  bouillon  cubes 

h   c  bread  crumbs  2  cups  hot  water 

1  egg,  slightly  beaten  2  Tbsp.  flour 

2  Tbsp.  onion  ^  tsp.  onion  salt 
1/8  tsp.  allspice 

(Con't) 
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Combine  first  8  ingredients,  and  h   cup  sour  cream,  mix. 
Form  in  balls.   Dissolve  cubes  in  hot  water.   Pour  over 
meatballs.   Cover  and  simmer  h   hour.  Mix  rest  of  sour 
cream  with  flour.   Stir  into  broth  and  stir  until 
thickened.   Serve  meatballs  and  gravy  over  noodles. 


DUTCH  MEAT  LOAF 


Birdie  Townsend 


lh   lb.  Ground  Beef 

1  c.  bread  crumbs 

1  medium  onion,  chopped 


h   can  tomato  sauce 

1  egg 

1^  tsp.  salt;  k   tsp.  pepper 


Mix  the  above  lightly.   Form  in  loaf,  place  in  shallow 

pan.   Bake  350  degrees  till  done 

Sauce : 

H   can  tomato  sauce         2  Tbsp.  vinegar 

1  c.  water  2  Tbsp.  brown  sugar 

2  Tbsp.  mustard 

Mix  sauce  and  pour  over  meat  loaf  while  baking.     Baste 
once  or  twice. 


OUR    FAVORITE    MEATLOAF 

h   cup  milk 

1  Tbsp.  Worcestershire  sauce 
4  slices  soft  bread,  cubed 

2  lbs.  Ground  Beef 

h   c.  finely  chopped  onion 


Beth  Thompson 


2  tsp.  salt 
h   tsp.  pepper 
h   tsp.  dry  mustard 
2  eggs 


Combine  milk  and  Worcestershire  sauce.  Add  cubed  bread 
and  set  aside  to  soak.  Combine  meat  and  onions.  To  the 
milk  mixture,  add  salt,  pepper,  dry  mustard  and  eggs. 
Beat,  combine  meat  and  egg  mixtures.  Form  into  a  loaf 
and  place  in  baking  pan.   Bake  in  moderate  (350  degree) 
oven  about  one  (1)  hour.   Serves  8-10 


CHICKEN  CASSEROLE  (A) 


Helen  Aull 


2  c.  or  more  diced  chicken 
1  can  Cr.  of  Mushroom  Soup 
1  can  Cr.  of  Celery  Soup 
1  can  Cr.  of  Chicken  Soup 


1  small  can  pimento 
1  can  Chinese  Vegetables 
1  can  Water  Chestnuts 
1  can  Chow  Mein  Noodles 
(#3  size) 
Mix  all  ingredients  in  a  13x9"  casserole.  Bake  at 
350  degrees  for  30-35  minutes.   Serves  18-20. 
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CHICKEN  BREASTS  *  Ardeth  Coward 

8  chicken  breast  halves  1  c.  milk 

1  can  Cr.  of  Chicken  soup  h   c.  vinegar  or  lemon 
k   c.  oleo,  melted  juice 

1  tsp.  salt  paprika 

Mix  soup,  oleo,  salt,  milk  and  vinegar.   Pour  over 
chicken  breasts.   Sprinkle  paprika  on  top.  Bake  at 
350  degrees  for  1%   hours.  (Cover  for  about  45  minutes) 


CHICKEN-DRESSING  BAKE  Marilyn  Nutter 

1  -  7  or  8  oz.  herb  seasoned  stuffing 

1  -  10  oz.  can  Cr.  of  Mushroom  soup 

2  c.  Chicken  broth  h   c.  milk 

2  well  beaten  eggs  2  Tbsp.  chopped  pimento, 

2h   c.  cooked,  diced  chicken      (optional) 

Toss  stuffing  mix  with  half  of  soup,  chicken  broth 
and  beaten  eggs.   Spread  mixture  in  dish  1 1x7x1 V , 
that  has  been  greased.   Top  with  cooked  chicken. 
Combine  remaining  half  can  of  soup  with  milk  and 
pimento.   Pour  over  all.   Cover  with  foil  and  bake  at 
350  degrees  for  40-45  minutes  until  set.   Serves  6. 


CHICKEN  FLORENTINE  Lena  P.  Reinhardt 

4  chicken  breasts  1  Tbsp.  lemon  juice 

1  pkg.  frozen  Spinach  h   tsp.  curry  powder 

1  can  Cr.  of  Chicken  soup  h   c.  grated  cheese 

h   c.  mayonnaise  h   c.  buttered  bread  crumbs 

Divide  chicken  breasts  into  eight  parts,  cook  and 
de-bone.   Defrost  spinach  and  press  out  water.   Place 
chicken  and  spinach  into  a  9x11x2"  casserole  dish.  Mix 
soup,  mayonnaise,  lemon  juice  and  curry  powder  and 
spread  over  chicken.  Sprinkle  cheese  and  then  crumbs 
over  the  chicken.   Bake  at  350  degrees  for  30-40  min. 
Serves  8 . 
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CHICKEN  PIE  Rachel  Cobb 

Put  chopped,  cooked  chicken  in  a  9x13"  baking  dish. 
Heat  and  pour  over  chicken  1  can  Cream  of  Chicken  Soup 
and  1%   cups  chicken  broth. 

Mix  together: 
1  cup  milk      2  tsp.  baking  powder 
1  cup  flour     \   lb.  melted  margarine 
1  beaten  egg 

Pour  over  chicken  and  bake  in  375  degree  over  for 
30-40  minutes. 


EASY  CHICKEN  PIE  Janet  Pruitt 

4  Chicken  breasts*  lh   c.  milk 

1  can  Cr.  of  Celery  soup     lh   c.  Bisquick 

1  soup  can  chicken  broth     1  c.  each  of  green  peas 

and  carrots 
*May  also  use  whole  chicken  if  desired. 

Cook  chicken  and  remove  from  bone.  Place  in  greased 
11x7"  casserole  dish.  Mix  soup  and  broth  and  pour  over 
chicken.  Add  peas  and  carrots.  Mix  Bisquick  and  milk 
and  pour  over  top.  Dot  with  margarine.  Bake  at  350 
degrees  for  about  30-45  minutes  or  until  brown  on  top. 
Serves  6-8. 


CHICKEN  RICE  BAKE  Adaline  Pasour 

1  c.  uncooked  long  grain  rice 

3  chicken  breasts,  boned  and  halved 

h   c.  chopped  onion  2  c.  beef  broth 

1  clove  garlic  minced       h   tsp.  salt 

1  c.  chopped  celery         \   tsp.  oregano 

Toast  rice  25  minutes  at  350  degrees  until  golden 
brown.  Dredge  chicken  in  a  mixture  of  flour,  salt 
and  pepper.   Brown  in  h   cup  hot  fat.   Remove  chicken 
and  add  onion  and  garlic.  Cook  until  onion  is  tender. 
Stir  in  rice  and  remaining  ingredients.   Transfer 
to  11x7x1 V  baking  dish.  Top  with  chicken,  cover 
lightly  with  foil  and  bake  at  350  degrees  for  50  min. , 
or  until  chicken  is  done  and  rice  is  tender.   Sprinkle 
with  chopped  parsley  and  sliced  toasted  almonds,  if 
desired.  Makes  6  servings. 
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CHICKEN  AND  SHRIMP  Jeannette  Gross 

6  Chicken  breast  halves 
4  Tbsp.  butter 

Saute,  then  add  1  small  onion,  sliced  and  1  carrot, 
sliced  and  saute  5  minutes,  then  add: 
1  c.  chicken  broth  or  bouillon  h   tsp.  thyme 
h   c.  dry  white  wine  2  Bay  leaves 

h   tsp.  pepper  1  tsp.  salt 

Cover.  Bring  to  boil  and  simmer  h   hour.  Remove 
chicken . 

*6  Tbsp.  flour  mixed  with  enough  cold  water  to  make 
smooth  paste.  Add  only  enough  to  above  to  make  a 
thick  sauce  and  simmer  5  minutes,  then  add  1  c.  cream. 
Bring  to  near,  but  not  boiling. 

6  oz.  package  frozen  cooked  shrimp  rinsed  in  cold 
water.  Drain  well. 
h   c.  sliced  mushrooms 

Add  shrimp  and  mushrooms  to  sauce  and  return  to  near 
boil. 

*Flour  and  water  needs  to  be  adjusted  to  thickness 
desired.  You  may  need  to  add  a  bit  after  the  cream  is 
added,  if  so  simmer  but  do  not  boil. 
The  sauce  can  be  served  separately  or  the  chicken  can 
be  returned  and  served  in  the  sauce.  Serve  with  rice. 
Serves  6. 


CHICKEN  SIR  WALTER  Warren  Keyes 

3  boneless  Chicken  breasts  1  Tbsp.  lemon  juice 

3  eggs,  beaten  2  Tbsp.  non-dry  white 
hrh   c.  vegetable  oil  or  wine 

margarine  1  chopped  seal lion 

*Seasoned  flour  dash  paprika 

Heat  oil  in  heavy  fry  pan  to  medium.   Split  breasts. 
Save  money . . . Bone  your  own  chicken  breasts .  Flatten 
breasts.  Rinse  breasts  in  cold  water  to  promote  flour 
adherence.   Dredge  chicken  in  seasoned  flour.   Dip 
chicken  in  eggs.  After  coating  liberally,  slowly 
lower  chicken  into  oil.   Cook  until  egg  is  slightly 
brown.  Turn  and  increase  heat  to  medium  high.  Pour 
lemon  juice  into  pan.  Add  wine.  Add  scallion,  cook 
till  egg  is  browned.   Serve  over  rice.   Sprinkle 
paprika  on  chicken.   Serves  6. 
*Seasoned  flour:-  Approvimately  4  cups  flour  with 

your  proportion  of  salt,  pepper,  garlic  powder. 

Freeze  leftover  for  frying,  etc. 
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CHICKEN    SUPREME 


Steve    Coward 


4  Chicken  breasts,   cut   in  half 
h  lb.   margarine 
\  c.    flour 
i,  *™     salt 


tsp. 


1  tsp.  paprika 
8  slices  Country  Ham 
1  c.  orange  juice 
1  c.  sour  cream 


Lightly  salt  chicken  breasts.   Melt  margarine.  Mix 
flour,  salt  and  paprika  in  bag.  Add  chicken  and  shake 
to  coat  evenly.  Brown  lightly  in  margarine.   Grease 
an  8x12"  baking  dish.   Place  Country  Ham  slices  in 
dish.   Place  browned  chicken,  skin-side  up,  on  ham 
slices.   Add  flour  left  in  bag  to  melted  margarine, 
blend  well.   Add  orange  juice.   Remove  from  heat  and 
add  sour  cream.  Pour  this  gravy  over  chicken.  Cover 
and  bake  at  350  degrees  for  1  hour  15  minutes. 
Serve  with  rice. 


CHICKEN  TETRAZZINI   (I) 


Elma  Arndt 


1 

5-lb .  chicken 

2 

Tbsp .  butter 

2 

Tbsp.  flour 

2 

tsp .  salt 

2 

c.  milk 

1  green  onion,  chopped 
1  sm.  can  pimento 
1  c.  mushrooms 
k   lb.  grated  cheese 
h   box  spaghetti 
(approx.  4  oz.  to  cook) 
Boil  chicken;  chop  when  cool.  Make  a  white  sauce  of 
butter,  flour,  salt  and  milk.  Add  to  the  sauce  the 
green  onion,  pimento  (chopped) , chicken,  mushrooms  and 
cheese.  Meanwhile,  cook  spaghetti  in  chicken  stock. 
When  tender,  add  to  sauce  mixture  and  place  in  large 
casserole.  Top  with  more  grated  cheese.  Bake  at 
375  degrees  until  brown  (about  25-30  minutes) . 
Serves  8-10. 


CHICKEN  TETRAZZINI  * 


Iris   Work 


1  sm.   green  pepper,   ch. 

1  medium  onion,  chopped 

2  cans  Cr.  Mushroom  Soup 


sharp  cheese,  cut 
in  chunks 


2  c.  canned  chicken  (small) 
2  c.  macaroni  or  1  pkg.  8  oz. 

spaghetti 
dash  Worcestershire  Sauce      h   lb, 
1  c.  chopped  celery 

Brown  chopped  onions,  green  pepper,  and  celery  in  oleo 
Mix  with  cooked  spaghetti  or  macaroni.  Add  soup,  chick- 
en, cheese,  Worcestershire,  salt  and  pepper  to  taste. 
Put  in  9x13 "baking  dish.  Bake  at  350  degrees  for 
20-30  minutes.   Serves  10-12. 
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CHICKEN  TETRAZZINI  (II) 


Betty  Finkner 


4-5  lb.  chicken  (hen  or  fryer) 
2  medium  or  1  large  green 

pepper  (cut  into  slivers) 
lh   c.  chopped  celery 
1  small  can  whole  mushrooms, 

(optional) 
5  Tbsp.  butter  or  margarine 
1  large  jar  pimento,  chopped 


2  cans  Mushroom  soup 

(do  not  dilute) 
1  soup  can  of  milk 
lh   lbs.  sharp  cheddar 

cheese ,  grated 
1  lb.  pkg.  Spaghetti 
salt  &  pepper  to  taste 


Cook  chicken  in  salted  water.   Cool  and  pick  from  bone. 
Cut  into  bite  size  pieces.   Reserve  chicken  broth  to 
cook  spaghetti  in  later.  (I  usually  strain  the  broth 
before  using  to  be  sure  no  small  bones  have  been  left 
behind . )   Grate  cheese ,  reserving  h   to  put  on  top  of 
casserole . 

For  Sauce:   In  a  large  saucepan  saute  celery,  pepper  in 
the  butter  or  margarine  until  just  tender.  Add  mush- 
rooms and  pimento.   Stir  in  the  2  cans  of  soup  and  the 
1  can  of  milk.  Add  h   of  the  grated  cheese  and  stir 
until  melted.   Cook  spaghetti  until  almost  done.   Drain 
and  put  into  a  large  mixing  bowl.  Add  sauce  and 
chicken.  Mix  well.   Pour  into  a  2%   quart  baking  dish 
or  a  13x11x2"  pan.   Sprinkle  remaining  cheese  on  top. 
Cover  with  foil  and  bake  in  a  350  degree  oven  for  1 
hour.   Let  rest  about  20  minutes  before  serving.   Can 
spoon  out  or  it  can  be  cut  into  squares  for  serving. 
CAN  BE  FROZEN,  JUST  BE  SURE  TO  THAW  COMPLETELY  BEFORE 
BAKING.   Serves  12-15. 


HOT  CHICKEN  SALAD  * 


Marybelle  Rhyne 


2  cups  cut-up  chicken,  cooked 
2  hard  cooked  eggs,  chopped 
1  cup  chopped  celery 
h   cup  mayonnaise 
1  Tbsp.  lemon  juice 


1  can  Cr.  Mushroom  or 

Chicken  Soup 
h   c.  sliced  Water 

Chestnuts 
Salt  and  pepper 


Mix  all  ingredients  and  put  in  baking  dish.  Sprinkle 
crushed  potato  chips  on  top.  Bake  at  370  degrees  for 
35  minutes.   Serves  8-10. 
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HOT  CHICKEN  SALAD  Mary  Gohn 

4  c.  cubed  Chicken  (cooked)    1  tsp.  chopped  onion 

2  Tbsp.  lemon  juice  1  4oz.  jar  sliced  pimento 

2/3  c.  mayonnaise  TOPPING 

1  tsp.  salt  1%   c.  crushed  potato  chips 
h   tsp.  accent  1  c.  grated  cheese 

2  c.  chopped  celery  2/3  c.  sliced  almonds, 
4  hard  cooked  eggs,  toasted 

chopped 
1  can  Cr.  of  Chicken  Soup 

Mix  all  of  first  ten  ingredients  together.  Pour  into 
two  quart  casserole  dish.  Add  topping,  cheese  first, 
then  potato  chips  and  almonds  last.  Place  in  350  degree 
oven  for  25-30  minutes,  or  until  hot  and  bubbly.  May 
be  made  up  day  before  and  refrigerated.  Cook  just 
before  serving.  Serves  8. 


STIR  FRY  CHICKEN  AND  VEGETABLES    Pam  Pittenger 

2  whole  chicken  breasts,  boned 

2  Tbsp.  salad  oil  h   c.  sliced  mushrooms 

1  green  pepper  cut  in  strips    1  tsp.  poultry  seasoning 

1  small  onion,  diced  h   tsp.  ginger 

1  medium  carrot,  cut  in  strips 

Remove  skin  from  chicken.  Cut  chicken  into  small  pieces, 
Heat  oil  in  skillet.  Add  poultry  seasoning  and  ginger. 
Mix  into  the  oil.  Add  chicken  and  cook  about  3  minutes. 
Add  vegetables.  Cover  and  cook  15  minutes,  stirring 
occasionally.  Serve  over  cooked  rice. 


BAR-B-CUE  SAUCE  Ralph  Troutman 

For  Chicken  on  the  GRILL 

Salt  Margarine 

Pepper  Vinegar 

Lemon  Juice 

In  a  quart  jar,  pour  in  salt  and  pepper  to  a  depth  of 
h   inch,  each.  Add  1  stick  of  margarine,  and  one  bottle 
of  Minute  Maid  frozen  Lemon  Juice  equivalent  to 
6  lemons.  Top  off  quart  jar  with  vinegar.  Shake. 
Set  in  sun  to  melt  margarine.   Sprinkle  over  chicken. 
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HAM  ROLLS  WITH  WILD  RICE       Jeannette  Gross 

1  c.  cooked  wild  rice    h   c.  chopped  onion 

4  Tbsp.  butter  h   lb.  chopped  mushrooms 

Saute  until  liquid  evaporates 
1  Tbsp.  flour  -  add  to  onion  and  mushroom,  stir 

and  cook  until  well  mixed. 
6  Tbsp.  milk  -  add  and  bring  to  a  boil. 

16-20  slices  ham.   Cure  81  is  nice.   Have  it  sliced 
so  it  is  thin  enough  to  roll. 

Place  a  rounded  tablespoon  of  rice  on  each  ham  slice 
and  roll.   Put  seam  side  down  in  casserole.   Cover 
tightly  with  foil.   Bake  25  minutes  at  325  degrees. 
Serves  8-10. 


TURKEY  BOMBAY  Dolores  Barndt 

1  Tbsp.  butter  or  margarine  1  sm.  apple,  chopped 

1  tsp.  curry  powder  1  celery  rib,  chopped 

1  small  onion,  chopped  h  tsp.  salt 

1  Tbsp.  corn  starch  1/8  tsp.  ginger 

1*2  c.  chicken  broth  2  c.  cooked  rice 

h   c.  pineapple  juice 

2h   c.  cubed  cooked  turkey 

In  skillet  over  medium  heat,  melt  butter  or  margarine. 
Add  curry  powder  and  onion.   Saute  5  minutes.   Stir 
cornstarch  into  broth  to  dissolve.   Pour  broth  and 
pineapple  juice  into  skillet,  stir  until  mixture 
thickens.  Add  remaining  ingredients,  except  rice. 
Simmer  uncovered  until  heated  through,  about  10  min. 
Serve  over  rice.  Makes  4  servings.  About  305 
calories  per  serving  with  \   cup  rice. 
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IRISH  BAKED  HAM  Carol  Hoke 

Fully  cooked,  bone-in,  1  tsp.  dried  thyme 

whole  Ham  (10-12  lb.)*  leaves 

1  bottle  (11.39  oz.)  1  bay  leaf,  crumbled 

Guinness  stout  ,  r     ,  ,        , 

16  whole  cloves 
c.  chopped  onion  ,  .  ,  ,  , 

,    ,  H,   c.  light-brown  sugar, 


h   c.  granulated  sugar 
4  sprigs  parsley, 
coarsely  chopped 


firmly  packed 


Preheat  oven  to  325  degrees.   Place  ham,  fat  side  up 
in  shallow  roasting  pan.   Insert  meat  thermometer  in 
center  of  thickest  part,  away  from  bone.  Pour  stout 
into  pan.  Sprinkle  onion,  granulated  sugar,  parsley, 
thyme,  and  bay  leaf  over  ham.  Cover  pan  tightly  with 
foil.   Bake,  basting  with  stout  in  pan  every  30  min. , 
until  thermometer  registers  130F  about  3  hours.  Re- 
move ham  from  oven.   Increase  oven  temperature  to  4 OOF. 
Remove  ham  from  roasting  pan:  strain  all  liquid  into 
a  medium  bowl.  Return  ham  to  pan. 

Remove  any  skin  from  ham.  Stud  with  cloves;  sprinkle 
with  brown  sugar.  Return  ham  to  oven;  bake  10  min. 
Meanwhile,  skim  all  fat  from  pan  liquid,  and  discard. 
Baste  ham  with  liquid;  continue  basting  every  10  min. , 
until  ham  is  richly  glazed  -  about  30  minutes.  Re- 
move ham  to  serving  platter.  Let  stand  20  minutes 
before  carving.  Or  serve  cold.  Makes  about  24  servings 
*Note:   I  use  Hormel  "Cure  81"  hams. 


HAM  ROLL  *  Viola  Bloodworth 

8  slices  boiled  ham  2  Tbsp.  flour 

8  slices  Swiss  cheese         1  cup  milk 

1  pkg.  frozen  broccoli  spears  h   tsp.  salt 

1  cup  chopped  onion  h   tsp.  basil 

2  Tbsp.  oleo  dash  pepper 

Cook  broccoli.  Top  ham  with  cheese,  place  a  broccoli 
spear  on  top,  roll  and  place  in  shallow  baking  dish. 
(This  can  be  done  the  day  before  and  refrigerated.) 
Cook  onion  in  oleo,  add  flour,  seasonings  and  milk, 
stirring  until  thickened.   Pour  over  ham  rolls.  Bake 
at  350  degrees  for  25  minutes.   Serves  8. 
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CURRIED  TURKEY  or  CHICKEN  M.  Olson 

2  pkgs.  frozen  broccoli      juice  of  1  lemon 

3  c.  turkey  or  chicken       1  c.  mayonnaise  or  less 

SAUCE  2  Tbsp.  curry  powder 

1  can  Cr.  Mushroom  soup      h   lb.  sharp  cheddar 
1  c.  chicken  broth 

In  a  round  deep  buttered  casserole  {2%   qts.) ,  place 
cubed  turkey  or  chicken.   Place  cooked,  drained 
broccoli  on  top.  Pour  sauce  over  and  bake  uncovered 
40  minutes  at  350  degrees.  Add  h   lb.  sharp  cheese 
and  bake  20  minutes  more.  Great  for  leftovers! 


TETRAZZINI  *  Jeannette  Gross 

h   c.  melted  butter  1  3/4  c.  strained  broth 

h   c.  flour 

In  saucepan  prepare  white  sauce.  Bring  to  boil  and 
simmer  2  minutes.  Stir  constantly. 

Beat  3/4  cup  light  cream  and  1  egg  yolk  together  with 
a  fork.  Add  a  little  of  hot  mixture  to  this,  then  pour 
into  white  sauce.  Stir  constantly.  Cook  over  low  heat 
about  5  minutes.   DO  NOT  BOIL. 
Add  h   cup  dry  wine  and  1  can  mushrooms  to  the  above. 

Layer  \   lb.  thin  cooked  spaghetti,  4  cups  cooked  turkey 
or  chicken  (cut  in  small  pieces) ,  the  above  sauce  and 
1  cup  Parmesan  Cheese  in  a  12x8x3/4"  pyrex  dish. 

If  prepared  early  bake  at  350  degrees  for  \   hours. 
If  prepared  immediately  before  serving,  place  under 
broiler  about  3  minutes. 


JAVA  SUNDAE  Charlotte  Coley 

Rice  Green  Pepper  (finely  chopped) 

Dried  Noodles  Gravy 

Turkey/Baked  Chicken  Tomatoes  (small  bits) 

Gravy  Pineapple 

Grated  Cheese  Coconut 

Onion  (finely  chopped)  Silvered  Almonds 

Celery  (finely  chopped)  Cherry 

Layer  the  ingredients  on  your  plate  in  the  order  given 
above.  A  great  way  to  finish  off  left-over  turkey. 
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VEAL  SCALLOPINI  WITH  MARSALA     Steve  Coward 

h   lb.  mushrooms,  sliced        1  tsp.  salt 

4  Tbsp.  margarine  h   tsp.  pepper 

lh   Tbsp.  lemon  juice  3/4  c.  DRY  Marsala, 

\h   lbs.  boneless  veal,  trimmed    (not  sweet) 

&  pounded  til  very  thin      1  tsp.  beef  stock  base 
h   cup  flour  1  Tbsp.  parsley 

lemon  slices  (garnish) 
Slice  mushrooms  thinly.  Melt  2  tablespoons  margarine 
in  large  frying  pan,  add  mushrooms,  sprinkle  with  lemon 
juice  and  cook  at  medium  just  til  they  are  limp.  Pour 
out  of  pan  and  set  aside.  Cut  veal  into  strips  about 
1"  wide  and  dust  in  flour  seasoned  with  salt  &  pepper. 
Shake  off  excess.  Melt  remaining  margarine  in  pan  and 
brown  meat  on  high,  turning  to  brown  both  sides.  Set 
meat  aside.  Pour  in  Marsala,  add  bouillon;  cook  rapidly 
stirring  constantly,  til  all  particles  are  incorporated 
into  sauce.  Return  mushrooms  and  meat  to  pan  and  heat 
til  hot.  Serve  at  once  and  garnish  with  sliced  lemon 
and  minced  parsley.  Good  with  Fettucine  Alfredo. 
Serves  4. 


FETTUCINE  ALFREDO  Steve  Coward 

6  Tbsp.  margarine  1  c.  Parmesan  cheese 

lh   c.  half-and-half  Salt  &  Pepper 

3-4  cups  cooked  noodles  (  1  lb.  grated  nutmeg 

fresh  spinach  noodles  from 

Big  Star ,  preferably ! ) 

In  frying  pan  over  high  heat,  melt  margarine  until 
lightly  brown.  Add  h   cup  cream  and  boil  rapidly  until 
large  shiny  bubbles  form,  stir  occasionally.   (You  can 
make  ahead  and  reheat.)   Reduce  heat  to  medium.  Add 
noodles  to  sauce.  Toss  with  2  forks  and  pour  in  cheese 
and  remaining  cream,  a  little  at  a  time.  Noodles  should 
be  kept  moist,  not  liquid.  Season  with  salt  &  pepper. 
May  add  grated  nutmeg.  Serve  immediately. 
Serves  4  as  entree;  serves  6  as  side  dish. 
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THIN  VEAL  FORESTIER  Jody  Hicks  Allen 

1%   lbs.  Veal  cutlets  h   lb.  mushrooms 

(very  thin  slices)  salt  &  pepper 

clove  of  garlic  1/3  c.  white  wine 

\   c.  butter  1  tsp.  fresh  lemon  juice 

flour  snipped  fresh  parsley 

Pound  veal  with  wooden  mallet.  Rub  over  with  garlic 
clove.  Dip  in  flour,  coating  well.  Heat  butter  until 
hot  in  skillet,  add  veal  and  saute  until  golden  brown 
on  both  sides.  Heap  thinly  sliced  mushrooms  on  veal; 
sprinkle  with  salt  and  pepper.  Add  wine.  Cover 
skillet  and  cook  over  low  heat  about  20  minutes.  Add 
water  to  keep  veal  moist.  Just  before  serving, 
sprinkle  with  lemon  juice  and  parsley.  Serves  4 


OVEN  EASY  PORK  CHOPS  -  COATED  *  Ardeth  Coward 

6  Pork  Chops-3/4"  thick     h   tsp.  salt 
h   c.  butter  1/8  tsp.  pepper 

1  c.  coarse  cracker  crumbs  1  egg,  beaten 
3  Tbsp.  grt.  Parmesan       2  Tbsp.  milk 

cheese 
Melt  butter  in  13x9x2"  baking  pan.  Combine  crumbs,  salt, 
pepper  and  cheese.   In  bowl  blend  egg  and  milk.  Coat 
pork  chops  in  crumb  mixture,  dip  in  egg  mixture,  and 
again  in  crumb  mixture.  Place  in  baking  dish.  Bake  at 
325  degrees  for  30  minutes.  Carefully  turn  chops  and 
bake  an  additional  30  minutes,  or  until  done. 


SAUSAGE  STRATA  Dot  Kenyon 

1  lb.  sausage  2  c.  milk  or  light  cream 

6  slices  white  bread  1  tsp.  dry  mustard 

1  c.  shredded  Cheddar  cheese  3/4  tsp.  salt 
5  eggs 

Cook  sausage  until  well  done.  Blot  with  paper  towels. 
Tear  bread  into  cubes  and  place  in  greased  13x9x2" 
baking  dish.  Sprinkle  sausage,  then  cheese.  Beat 
together  eggs,  milk,  mustard  and  salt  and  pour  over 
mixture  in  baking  dish.  Cover  tightly  with  foil  and 
refrigerate  at  least  4  hours.  Bake  40  minutes  at 
350  degrees.  Makes  8  generous  servings. 
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FRITTATA  Kristen  Gross  Webb 

9"  well  greased  pie  or  quiche  dish  -  Bake  at  350  degrees 
for  45  minutes.   Serves  6-8. 

1  c.  sliced  mushrooms  2/3  c.  green  pepper  or  more 

2/3  c.  chopped  onion  zucchini 

1  c.  chopped  zucchini  1  tsp.  minced  garlic 

2  Tbsp.  oil 

Saute  above  ingredients  5-10  minutes  until  tender  crisp. 

5  eggs  1  tsp.  salt 
1/3  c.  half-and-half  h   tsp.  pepper 

Beat  above  together  and  add  the  vegetables 
lh   c.  bread  cubes  (lightly  packed) 
8  oz.  cream  cheese  cut  into  hrh"   cubes.  This  cuts 

better  if  nearly  frozen  and  use  wet  knife. 
1  c.  shredded  cheddar  cheese. 

Add  to  egg  mixture.  Stir  well  and  put  in  pie  dish. 
Note:  Let  set  10-15  minutes  before  serving. 

PRESBYTERIAN  CASSEROLE  Pam  Morton 

(Breakfast  Casserole) 

1  lb.  sausage  (browned,        1  tsp.  salt 
crumbled  &  drained)  1  tsp.  dry  mustard 

6  eggs  1  cup  cubed  Cheddar 

2  cups  milk  cheese 
2  slices  bread  (cubed — no  crust) 

Beat  eggs  well.  Add  other  ingredients  and  pour  into 
greased  9x9"  pan.  Bake  45  minutes  at  350  degrees. 
Let  stand  before  cutting.  May  be  mixed  the  night 
before  and  stored  in  refrigerator.  Ham  or  bacon  can 
be  substituted  for  sausage.  Great  breakfast  dish  for 
a  crowd.  Serves  8. 


SCOTCH  EGGS  Loyd  Ginn 

8  hard  boiled  eggs,  peeled  h   tsp.  sage 

h   c.  all-purpose  flour  \   tsp.  salt 

1  pound  sausage  2  eggs,  beaten 

3/4  c.  dry  bread  crumbs  Vegetable  oil 

Coat  each  boiled  egg  with  flour.  Divide  sausage  into 
8  equal  parts.  Pat  one  part  sausage  all  around  each 
egg.  Mix  bread  crumbs,  sage  and  salt.  Dip  sausage- 
coated  eggs  into  beaten  eggs.  Then  roll  in  bread  crumb 
mixture.  Heat  oil  (1*5  to  2")  in  3  quart  saucepan.  Fry 
eggs,  turning  occasionally,  5  to  6  minutes.  Drain  on 
paper  towels.  Serves  8. 

69 


BAKED  EGGS  AND  CHEESE  Linda  Wagoner 

%   lb.  sharp  cheese  1  pound  cooked,  crumbled 

%   tsp.  dry  mustard  sausage,  well-drained 

h   tsp.  paprika  (hot  sausage  is  best) 

1  tsp.  salt  10  eggs 
h   cup  sour  cream 

Cover  the  bottom  of  a  10x6x2"  pan  with  one-half  of  the 
cheese,  slice  thin  (%-%") .  Mix  seasonings  with  sour 
cream;  pour  half  on  the  cheese.   Put  all  sausage  on 
top  of  sour  cream.   Break  eggs  and  mix;  pour  on  sausage, 
Put  remaining  sour  cream  on  top  of  eggs.   Grate  rest 
of  cheese  and  sprinkle  on  top.  Bake  at  350  degrees 
for  20  minutes  or  until  cheese  melts  or  eggs  set. 
Bake  uncovered. 


VEGETABLE  SCRAMBLE  Pam  Pittenger 

4  eggs,  beaten  %   c.  chopped  onions 

h   cup  milk  h   c.  chopped  broccoli 

3  Tbsp.  butter  or  margarine  Optional:  h   c. 
h   c.  chopped  mushrooms  grated  cheese 

Beat  the  milk  into  the  eggs  and  set  aside.  Melt  the 
butter  or  margarine  in  a  small  pan.   Saute  the 
mushrooms,  onions  and  broccoli  for  about  5  minutes. 
Pour  in  the  egg  mixture  and  stir.   Cook  like  plain 
scrambled  eggs.  When  the  desired  consistency  is 
reached,  serve.   (If  the  cheese  is  used  add  it  to 
the  egg-milk  mixture.) 


FRIED  RICE  Marilyn  Nutter 

h   c.  minced  onion  browned  in  3  tablespoons  oil. 
Add:   6  cups  cooked  rice  and  stir  over  low  heat  2-3 
minutes.  Add:  h   cup  cooked  meat  or  shell  fish, 
\   cup  slivered  water  chestnuts,  h   cup  bamboo  shoots 
and  h   cup  sliced  or  chopped  mushrooms.  Mix  well, 
then  add:l  tablespoon  Soy  sauce,  2  eggs  -  slightly 
beaten  and  salt  and  pepper  to  taste.   Cook  2-3  minutes, 
until  egg  is  cooked.   Put  into  a  bowl,  pack  down  and 
then  turn  bowl  over  and  unmold  on  a  hot  dish. 
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FISH  CASSEROLE  Elaine  vonOesen 

2  lbs.  fish  fillets  or  cleaned 

samll  fish  (any  salt  water  1  Tbsp.  lemon  juice 

fish  will  do)  1  tsp.  salt 

1  cup  bread  crumbs  h   c.  melted  butter  or 
1  Tbsp.  vinegar  oleo 

1  Tbsp.  Worcestershire  1  tsp.  prepared  mustard 

h   tsp.  pepper 

Sprinkle  crumbs  on  bottom  of  Pammed  lh   quart  casserole 
dish.  Put  fish  on  top  of  crumbs.  Make  a  sauce  of 
other  ingredients  and  pour  (uncooked)  over  fish. 
Bake  at  400  degrees  for  20  minutes,  covered.  Baste 
occasionally.  Serves  6. 


FLOUNDER  IN  SPINACH  Betsy  Behrends 

1  lb.  flounder  fillets       lh   Tbsp.  flour 

2  pkgs.  chopped  spinach      1  tsp.  salt 

1  c.  sour  cream  1  small  jar  of  mushrooms 

1  onion,  chopped  paprika 

2  Tbsp.  lemon  juice 

Preheat  oven  to  375  degrees.  Cook  and  drain  spinach. 
Mix  together  sour  cream,  onion,  flour,  lemon  juice  and 
salt.  Stir  half  this  mixture  into  spinach.  Spread  in 
bottom  of  shallow  baking  dish.  Arrange  fish  on  top. 
Place  mushrooms  around  sides.  Spread  remaining  mixture 
over  fillets.  Sprinkle  with  paprika.  Bake  20  minutes. 
Use  2^  quart  baking  dish. 


OVEN-FRIED  FISH  Martha  E.  Whitesell 

2  lbs.  fillets,  steaks,     1  cup  milk 
or  portion  fish  1  c.  dry  bread  crumbs 

1  Tbsp.  salt  h   c.  butter  or  other  fat, 

melted 
Cut  fillets  into  serving-size  portions.  Add  salt  to 
milk.   Dip  fillets  in  milk  and  roll  in  crumbs;  place 
in  a  well-greased  baking  pan.  Sprinkle  each  piece 
of  fish  with  butter.  Bake  in  an  extremely  hot  oven, 
500  degrees,  for  10  to  12  minutes  or  until  fish 
flakes  easily  when  tested  with  a  fork.  Serves  6. 
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OVERNIGHT  SEAFOOD  CASSEROLE        Doris  Moyer 

4  c.  bread  cubes  1/3  to  h  c.   mayonnaise 

1  can  salmon  or  tuna  4  eggs 

(7  3/4  oz.)  2  cups  milk 

3/4  c.  chopped  onion  1  can  Cr.  Mushroom  soup 

1  cup  diced  celery  %   c.  grated  sharp  Cheddar 
h   c.  chopped  green  pepper       cheese 

Place  half  the  bread  cubes  in  bottom  of  shallow  pan. 
Mix  fish,  onion,  celery,  pepper  and  mayonnaise, 
spread  over  bread  and  top  with  rest  of  bread  cubes. 
Beat  eggs,  blend  with  milk  and  soup  and  pour  over 
top.   Cover  and  refrigerate  overnight. 
Top  with  cheese  and  bake  one  hour  and  15 
minutes  at  350  degrees. 


OYSTER  PATTIES  Loyd  Ginn 

1  small  can  oysters  or  1  pint  shucked  fresh  oysters, 

with  liquor 
1  cup  flour  h   tsp.  pepper 

h   Tbsp.  baking  powder      oil  for  frying 
h   tsp.  salt 

Drain  oysters,  reservings  liquor.   In  a  medium  bowl, 
mix  flour,  baking  powder,  salt  and  pepper.  Add 
oyster  liquor  until  mixture  is  the  consistency  of 
pancake  batter  -  you  may  need  to  add  a  little  water. 
Stir  in  oysters.  Heat  V  of  oil  in  fry  pan-it's  hot 
enough  when  a  little  drop  of  batter  sizzles  when 
dropped  in.  Drop  batter  into  hot  fat  by  tablespoon, 
making  sure  to  include  2  or  3  oysters  in  each  portion. 
Fry  until  golden  brown  on  both  sides. 


SCALLOPED  OYSTERS  Elaine  vonOesen 

2  doz.  raw  oysters  \   c.  oyster  liquid 

(about  1  qt.)  %   tsp.  salt 

1  c.  soft  bread  crumbs  1/8  tsp.  pepper 

1  c.  coarsely  crumbled  2  Tbsp.  light  cream 

saltine  crackers  1  tsp.  Worcester shite  sauce 

1/3  c.  melted  butter  or  dash  cayenne 

margarine  2  Tbsp.  dry  sherry 

(Con't) 


72 


Drain  oysters,  retaining  liquid.   Saute  bread  crumbs 
and  crackers  in  butter  in  skillet  over  medium  heat. 
Sprinkle  1/3  of  crumb  mixture  on  bottom  of  greased 
lh   qt.  casserole.   Arrange  half  the  oysters  over 
crumbs.   Combine  oyster  liquid  and  remaining  in- 
gredients.  Pour  h   the  mixture  over  oysters.   Re- 
peat layers.   Top  with  remaining  crumbs.   Bake  at 
425  degrees  for  30  minutes.   Serves  6. 


TUNA  CASSEROLE  Katheryn  McAllister 

(From  Liz  Carlson,  former  Holy  Trinity  member) 

1  can  Tuna  1  pkg.  salted  Cashew  nuts 

1  c.  mushroom  soup         h   c.  chopped  onions 

3/4  c.  hot  water 

1  can  crisp  Chinese  Noodles 

1  c.   diced  celery    (stretch) 

Add  water  to  soup.      Mix  tuna,   celery  and  onions. 
Combine  with  soup  and  water.      Add  nuts  and  noodles 
(leave  few  for  top) .      Place  in  casserole  and  add  nuts 
and  noodles.     Bake  20  minutes  at  350  degrees.      Serve 
with  relish  tray  and  salad.     Serves  6. 


TUNA-HONG    KONG  Mary    Frances    Boland 

1  c   diced  celery  2  cans  Cr.   Mushroom  soup 

h  c.    chopped  onion         1  can  tuna 

1  c.   cashew  nuts  1  can  Chow  mein  Noodles 

Mix  first  five  ingredients.      Grease  casserole  dish 
with  butter.      Sprinkle  part  of  noodles  in  dish  and  add 
mixture.      Sprinkle  remaining  noodles  on  top.      Bake 
30  minutes  at  325  degrees.      Serves  8. 


TUNA    JAMBALAYA  Ann    Troutman 

3    Tbsp.    butter  2    Tbsp.    water 

h    c.    chopped   onions  1    tsp.    Worcester- 

is    c.    chopped   green   peppers  shire 

1    4    oz .    can    sliced   mushrooms    1    6h    oz.    can    Tuna 
1    can    Tomato    Soup  h    c.    green   olives, 

sliced 
Melt    butter    in    skillet,    add    onions,    green 
peppers    and   mushrooms.       Cook    5   minutes    over 
moderate    heat,    stirring    constantly,    fold    in 
soup,  water,   then  other  ingredients,   until  heated. 
Serve  on  rice .      Serves  4 . 
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SHRIMP  BAHIA  STYLE  Warren  G.  Keyes 

3  Tbsp.  oil  Freshly  ground  black  Depper 

1  onion,  finely  chopped     1  Tbsp.  butter 
6  sm.  tomatoes,  peeled,     1  Tbsp.  flour 

seeded,  chopped         *1  cup  coconut  milk 
h   c.  finely  chopped  parsley  2  small  very  hot  red 

2  lbs.  shrimp,  shelled  and    peppers,  minced  (op- 

deveined  tional ) 

h   tsp.  salt  Fried  rice 

Heat  oil  in  large  saucepan  and  saute  onion  till  soften- 
ed. Add  tomatoes  and  parsley-saute  5  minutes.  Add 
shrimp,  stirring  constantly,  for  3  minutes.   Season 
with  salt  and  pepper.   In  a  small  saucepan,  melt  the 
butter.  Add  flour  and  cook,  stirring,  1  minute.   Add 
the  coconut  milk  gradually,  stirring  constantly  until 
slightly  thickened.  Add  the  sauce  and  peppers  to 
shrimp  mixture.   Simmer  2  minutes.   Transfer  to  heated 
dish  and  surround  with  fried  rice .   Serves  4 . 
*To  make  coconut  milk,  simmer  equal  amounts  of 
unsweetened  grated  coconut  and  milk  together  for 
30  minutes.   Strain  milk  and  use  as  directed. 


SHRIMP  CANTONESE  WITH  LOBSTER  SAUCE 

Betty  Finkner 

1  lb.  fresh  jumbo  shrimp,  cleaned 

2  Tbsp.  vegetable  oil       1  tsp.  monosodium 
4  oz.  minced  pork  glutamate 

1  clove  garlic,  minced  1  Tbsp.  cornstarch 

1  Tbsp.  soya  sauce  2  eggs,  beaten 

1  tsp.  salt  h   tsp.  sesame  oil 
k   tsp.  black  pepper  2  Tbsp.  shallots 

2  c.  chicken  broth,  hot  2  c.  steamed  rice 
h   tsp.  sugar 

Heat  oil  in  pan,  saute  pork  with  garlic.  Add  shrimp 
and  saute  till  shrimp  turn  pink.  Add  hot  broth  and 
simmer  for  6  minutes.  Add  soya  sauce,  sugar  shallots 
and  glutamate,  salt  and  pepper.   Simmer  for  5  minutes 
more.   Dilute  cornstarch  in  2  tablespoons  of  water 
and  stir  into  mixture.  Thicken.   Remove  from  heat. 
Stir  in  the  beaten  eggs  and  sesame  oil. 
Serves  4. 
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SHRIMP  HARPIN  Betty  Finkner 

2^  lbs.  shrimp,  cleaned  1  tsp.  salt 

and  cooked  1/8  tsp.  pepper 

1  Tbsp.  lemon  juice  1/8  tsp.  mace 

3  Tbsp.  salad  oil  1-10^  oz.  can  tomato  soup 
3/4  c.  uncooked  rice  or  (do  not  dilute) 

1  c.  precooked  1  c.  heavy  cream 

2  Tbsp.  butter  or  margarine  \   c.   sherry  wine 

H   c.  minced  green  pepper    3/4  c.  slivered  almonds 
h   c.  minced  onion 

Reserve  8  of  the  cooked  shrimp  for  decorating  top  of 
casserole.   Put  shrimp  in  a  large  bowl.  Mix  lemon 
juice  and  salad  oil.  Pour  mixture  over  shrimp  and 
toss  well,  refrigerate.  Cook  rice  and  drain.  Saute 
green  pepper  and  onion  in  the  butter  in  medium  size 
pan.  When  tender  remove  pan  from  heat  and  add 
tomato  soup,  heavy  cream,  sherry  wine,  salt,  pepper, 
mace  and  almonds.  Combine  this  mixture  and  the  rice,  4 
shrimp.  Spoon  into  a  greased  2  quart  casserole  dish. 
Bake  at  350  degrees  (uncovered)  for  25  minutes,  place 
the  reserved  shrimp  on  top  and  bake  20  minutes  more. 
Serves  8. 

If  you  should  want  to  make  3  times  the  recipe  -  use 
a  5  quart  casserole  dish  or  2  -  2^  quart  casserole 
dishes.   Reserve  12  shrimp  to  top  the  5  quart  size 
and  16  if  using  2-2^  quart  sizes. 
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"Easter"  The  single  symbol  for  the 
Resurrection  window  is  a  triumphant 
cross  in  very  light-hued  glasses  around 
which  may  be  seen  shapes  of  flowers  and 
green  leaves  in  both  matrix  and  glass. 
Lillies  at  the  base  of  the  window  and  a 
vine  ascending  the  cross  symbolize  new 
life  originating  with  the  resurrected 
Christ.  Note  also  that  it  is  the  cross 
without  corpus  which  signifies  Christ's 
victory  over  death  and  the  grave. 


APPLE  NUT  CAKE  Palma  Linnerud 


Ik   c.  oil 

2  c.  sugar 

3  eggs 

2  tsp.  vanilla 

1  tsp.  soda 
1  tsp.  salt 
3  c.  chopped  tart 
or  1  Ig.  can  (16 

apples 
oz. ) 

%   tsp.  cinnamon 
3  cups  flour 

applesauce 
1  c.  chopped  nuts 
use  less 

-  can 

Icing : 

1  stick  oleo 

1  c.  brown  sugar 

c. 

c. 

milk 
chopped  nuts 

Mix  oil,  sugar  and  eggs.   Add  rest  of  ingredients  and 
pour  into  greased  9  x  13"  pan.   Bake  1  hour  at  350 
degrees.   Combine  Icing  ingredients  and  cook  2^  minutes, 
after  coming  to  a  boil.   Prick  warm  cake  with  fork  and 
pour  glaze  over  cake. 


JEWISH  APPLE  CAKE  Dolores  Barndt 

3  c.  flour  4  eggs 

2  c.  sugar  1  c.  oil 

3  tsp.  baking  powder  h   c.  orange  juice 
k   tsp.  salt  2h   tsp.  vanilla 

Beat  together  until  smooth. 

1  c.  pecan  or  walnuts 
6  or  7  sliced  apples 

2  tsp.  cinnamon  mixed  with  5  Tbsp.  sugar  • 

Pour  half  of  batter  into  greased  and  floured  tube  pan. 
Place  half  of  apples  on  top  of  batter  then  add  half  of 
cinnamon  mix  and  half  of  nuts.  Pour  rest  of  batter  on 
top  of  apples  and  then  place  rest  of  apples  and 
cinnamon  mix  and  remaining  nuts.  Bake  for  30  minutes 
at  375  degrees  -  then  lower  temperature  to  350  degrees 
until  cake  is  done.   (About  1  more  hour) 


SARA'S  APPLE 

CAKE 

Sara  Paulsc 

2  c.  sugar 

1  tsp.  nutmeg 

1  c.  butter 

2  Tbsp.  lemon  juice 

2  eggs 

grated  rind  of  1  lemon 

2  c.  flour 

5  c.  chopped  apples 

1  tsp.  soda 

1  cup  chopped  pecans 

2  tsp.  cinnamon 

(Can't) 
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Cream  butter  and  sugar.   Blend  in  eggs.   Sift  dry  in- 
gredients together  and  add  to  creamed  mixture.   Fold  in 
apples,  lemon  juice  and  nuts.   (Sprinkle  juice  over 
apples  as  you  chop  them.)   Pour  in  unbuttered  8x13"  flat 
cake  pan  and  bake  one  hour  at  350  degrees.   Cool  and 
frost  with  following  frosting: 

3  oz.  cream  cheese  h   cup  chopped  pecans 

h   c.  butter  1  tsp.  vanilla 

1  c.  powdered  sugar         2  tsp.  lemon  juice 
Cream  the  cheese  and  butter;  add  powdered  sugar  and 
lemon  juice  to  spreading  consistency.  Add  nuts  and 
vanilla. 


ULTIMATE  APPLESAUCE  CAKE 

3  c.  unsweetened  applesauce 

3  c.  sugar 

2  tsp.  cinnamon 

2  cups  seeded  raisins 

1  tsp.  ground  cloves 

1  tsp.  allspice 

h   tsp.  nutmeg 


Jon  A.  Arnold 

h   tsp.  ginger 

1  cup  oil 
1-2  tsp.  salt 
4  c.  flour 

3  tsp.  soda 

3  tsp.  baking  powder 

2  eggs 


Mix  applesauce,  sugar,  raisins,  oil,  salt  and  spices 
together  and  heat  to  near  boiling.  While  this  mix- 
ture is  heating  mix  flour,  eggs,  baking  powder  and 
soda  together.  Remove  the  sauce  mixture  from  the  heat 
and  let  cool  till  you  can  reasonably  work  with  it,  but 
do  not  let  cool  to  room  temperature.  Add  the  flour 
mixture  to  the  sauce  and  thoroughly  mix.  Pour  this 
batter  into  2  greased  and  floured  loaf  pans.   Bake 
at  375  degrees  until  a  toothpick  comes  out  clean 
when  placed  in  center,  (about  35  minutes)   This 
cake  will  be  a  moist  cake. 


BANANA  SPICE  CAKE  * 

2h   c.  flour 

2h   tsp.  baking  powder 

3/4  tsp.  salt 

1/8  tsp.  cloves 

h   tsp.  nutmeg 

V%   tsp.  cinnamon 


Jean  Hicks 

h   c.  shortening 
Yh   c.  sugar 
2  eggs 

1  tsp.  vanilla 
lh   c.  mashed  bananas 
(4  or  5) 


Sift  dry  ingredients.   Cream  shortening,  add  sugar,  eggs 
and  vanilla.  Add  dry  ingredients  alternately  with  mashed 

(Con't) 
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bananas.   Beat  after  each  addition.   Pour  into  well 
greased  8"  cake  pans.   Bake  at  375  degrees  for 
25  minutes. 
Frosting: 

h   c.  Butter  h   tsp.  salt    3h   c.  powdered  sugar 
h   tsp.  lemon  juice  h   c.  mashed  bananas 

Mix  bananas  and  juice.   Cream  butter,  add  sugar  and 
salt  alternately  with  bananas.  Makes  2h   cups. 


BLUEBERRY  ANGEL  CAKE  Adaline  Pasour 

2  eggs,  separated  1/3  c.  milk 

1  c.  sugar,  divided  lh   c.  all-purpose  flour 

h   c.  shortening  or  margarine   1  tsp.  baking  powder 
1  tsp.  vanilla  extract        lh   c.  blueberries, 

fresh  or  frozen 
Beat  egg  whites  until  they  hold  soft  peaks.  While 
beating,  gradually  add  h   cup  sugar,  and  continue 
beating  until  whites  hold  stiff  peaks.   Set  aside. 
Cream  shortening;  add  vanilla  and  remaing  3/4  cup 
sugar,  then  the  egg  yolks.  Beat  until  light  and 
fluffy.  Sift  flour  with  bakina  powder  and  add  alter- 
nately to  creamed  mixture  with  milk.  Fold  in  the 
egg  whites,  then  the  blueberries  (you  may  dust  the 
berries  with  a  tablespoon  or  two  of  the  flour  to  keep 
them  from  sinking  to  the  bottom  of  the  cake) .  Pour 
the  batter  into  a  greased  and  floured  8"  square  pan. 
Sprinkle  top  of  batter  with  a  little  sugar  and 
cinnamon.   Bake  at  350  degrees  about  45-50  minutes. 
Serve  warm.  Also  freezes  well. 

CARROT  CAKE  Mary  Gohn 

2  c.  white  sugar  1%   c.  chopped  nuts 

2  c.  flour  1^  c.  shortening 

2  tsp.  soda  2  tsp.  baking  powder 

4  eggs  2  tsp.  cinnamon 

h   tsp.  salt  3  c.  grated  carrots 

1  c.  raisins 
Beat  eggs  and  flour  into  shortening.  Add  all  other  dry 
ingredients  to  that  mixture.  Add  raisins,  nuts,  carrots 
and  bake  at  350  in  9  x  13"  pan  or  3  layer  pans. 
Frost  with  1  lb.  lOx  sugar,  1  stick  of  oleo,  1  tsp. 
vanilla,  1  -  8  oz.  pkg.  of  cream  cheese.  Mix  all 
together  and  spread  on  cooled  cake. 
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CHERRY  TOPPED  CHEESECAKE  Francine  Ewing 

1  box  yellow  cake  mix  lh   c.  milk 

2  Tbsp.  oil  3  Tbsp.  lemon  juice 
2  pkg.  (8  oz.  each)  3  tsp.  vanilla 

cream  cheese,  softened       1  can  (1  lb.  5  oz.) 
k   c.  sugar  cherry  pie  filling 

4  eggs 

Preheat  oven  to  300  degrees.   Reserve  1  cup  of  dry  cake 
mix.   In  large  mixing  bowl  combine  remaining  cake  mix, 
1  egg  and  oil  (will  be  crumbly) .   Press  crust  mixture 
evenly  into  bottom  and  3/4  way  up  sides  of  a  greased 
9  x  13  x  2"  pan.   In  same  bowl,  blend  cream  cheese  and 
sugar.  Add  3  eggs  and  reserved  cake  mix;  beat  1  minute 
at  medium  speed.  At  low  speed  slowly  add  milk  and 
flavorings;  mix  until  smooth.  Pour  into  crust.  Bake 
at  300  for  45-55  minutes  until  center  is  firm.  When 
cool,  top  with  pie  filling;  chill.   Store  in 
refrigerator;  freeze  covered  with  foil. 


FRUIT  COCKTAIL  CAKE  *  Randi  Comer 

1H   cup  sugar  2  tsp.  soda 

h   c.  oil  %   tsp.  salt 

2  eggs  %   c.  Coconut-Angel  Flake 

2  c.  flour  1  #2  can  Fruit  Cocktail- 

juice  and  all 
Blend  together  and  bake  at  350  degrees  for  30  minutes. 
Frosting:   3/4  c.  sugar        h   c.  evaporated  milk 
h   c.  butter         h   c.  chopped  nuts 

h   c.  coconut 
Boil  all  together  for  5  minutes.  Frost  while  cake  is 
warm.  Bake  in  large  enough  pan  so  it  can  be  cut  into  15 
squares.  This  cake  can  be  made  at  least  a  couple  of  days 
ahead  of  time  before  serving.  Store  in  refrigerator. 
May  be  frozen. 

LEMON  JELLO  POUND  CAKE  Naomi  Wilcoxen 

1  pkg.  Lemon  Supreme  Cake  Mix  (Duncan  Hines) 

1  pkg.  lemon  jello  4  eggs 

3/4  c.  water  1  tsp.  lemon  flavoring 

h   c.  Crisco  oil 

(Con't) 
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Blend  all  ingredients  together  and  mix  at  medium  speed 
for  4  minutes.   Pour  into  well  greased  and  floured  tube 
pan  and  bake  45-50  minutes  in  350  degree  oven. 
Glaze:  Mix  small  can  lemonade  and  3/4  c.  granulated 
sugar  and  pour  over  cake  immediately  (you  can  stick 
holes  in  cake  to  help  absorb  glaze) .  Allow  cake  to 
cool  completely  in  pan  before  removing. 


CHOCOLATE  CHIP  DATE  CAKE 


Palma  Linnerud 


1  c.  chopped  dates  2  c.  sifted  flour 

1  tsp.  soda  3/4  tsp.  soda 
1H  c.  boiling  water  3/4  tsp.  salt 
h   c.  butter  or  margarine         TOPPING 

h   c.  shortening  1  c.  chocolate  chips 

V%   c.  sugar  h   c.  sugar 

2  eggs  h   c.  chopped  nuts 
Pour  boiling  water  over  dates,  add  1  tsp.  soda.   Stir 
and  let  set  to  cool.  Cream  butter,  shortening  and  sugar. 
Add  eggs  and  mix  well,  add  date  mixture  -  beat.  Add 
flour,  3/4  tsp.  soda  and  salt.  Blend  well.  Pour  into 
greased  9  x  13"  pan.  Combine  topping  ingredients  and 
sprinkle  over  batter.  Bake  at  350  degrees  for  40  minutes 
or  until  tests  done.   Can  use  2-8"  pans.   If  you  use 
layers  frost  sides  only  with  Chocolate  Powdered  Sugar 
Frosting . 


CHOCOLATE  PAN  CAKE 


c .  flour 
c .  sugar 
tsp .  salt 
stick  oleo 
c.  water 
c .  Crisco 


Mary  Louise  Long 

3  Tbsp.  cocoa 

2  eggs,  well  beaten 

1  tsp.  soda 

h   c.  buttermilk 

1  tsp.  vanilla 


Mix  together  flour,  sugar,  and  salt.   In  a  saucepan  bring 
to  a  boil  the  oleo,  water,  Crisco  and  cocoa;  pour  over 
flour  mixture.  Blend  well.  Stir  well,  2  eggs,  1  tsp. 
soda,  \   c.  buttermilk  and  vanilla.  Add  to  the  other  mix- 
ture and  mix  well.   Bake  for  30  or  35  minutes  in  a  9x13" 
pan  at  350  degrees.   Leave  in  pan  and  ice  while  it  is  hot. 

Chocolate  Icing:   1  stick  oleo;  3  Tbsp.  cocoa;  3  Tbsp. 
flour;  5  Tbsp.  milk;  1  box  Confectioner's  sugar 

Melt  oleo  in  saucepan,  add  cocoa,  flour  and  milk.  Add 
the  sugar,  beat  well.   Then  add  the  vanilla  and  1  cup 
pecans.  Mix  and  spread  on  cake. 
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CHOCOLATE  ECLAIR  CAKE  (  I  )        Jennifer  Ginn 

3  c.  cold  milk  1  c.  sugar 

2  small  boxes  Vanilla  Instant  1/3  cup  unsweetened  cocoa 

Pudding  h   c.  milk 

8  or  9  oz.  Cool  Whip  1  stick  margarine 

Large  Box  Graham  Crackers  1  tsp.  vanilla 

Mix  3  cups  cold  milk  with  2  boxes  pudding.   Blend  in 
Cool  Whip.   Line  a  9  x  13"  pan  with  a  layer  of  graham 
crackers.   Pour  about  1/3  of  the  custard  mixture  over 
the  crackers  and  spread.   Continue  layering  until  you 
have  about  4  layers  of  crackers  -  the  top  layer  should 
be  crackers.  Mix  together  in  a  saucepan  the  1  cup  sugar, 
1/3  cup  cocoa,  \   cup  milk.   Boil  for  1-2  minutes  on 
medium  heat.   Remove  from  heat,  add  1  stick  margarine 
and  1  tsp.  vanilla.  Allow  to  cool  slightly,  then  beat 
till  thick.   Spread  on  top  of  graham  crackers  to  form 
icing.   Refrigerate  overnight. 

CHOCOLATE  ECLAIR  CAKE  (II)  Mary  Ketner 

1  box  Graham  Crackers      3h    cups  milk 

2  (3  oz.)  pkg .  Instant     1  9  oz .  Cool  Whip 
Vanilla  Pudding 

Beat  pudding  and  milk  until  thick.   Add  Cool 
Whip  and  mix  well.   In  9  x  13"  pan,  place  a 
layer  of  Graham  Crackers.  Pour  1/3  pudding  mix- 
ture over  crackers.   Repeat  until  you  have  3 
layers,  endina  with  Crackers  on  top. 
Topping : 

6  Tbsp.  butter  2  squares  unsweetened 

6  Tbsp.  milk  Chocolate 

1  cup  powdered  sugar 

Melt  butter  and  chocolate.  Add  remaining  ingredients 

and  pour  over  cake  Refrigerate  overnight. 

$300   CHOCOLATE  CAKE  Linda  Wagoner 

2  c.  sugar  h   c.  buttermilk 

2  c.  plain  flour  2  eggs,  beaten 

1  cup  water  1  tsp.  soda 

1  c.  oil  dash  salt 

1  stick  margarine  1  c.  chopped  nuts 

4  Tbsp.  cocoa 

(Can't) 
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Mix  together  in  large  bowl  sugar  and  flour.  Set  aside. 
In  saucepan,  mix  water,  oil,  margarine,  cocoa  and  bring 
to  boil.  Cook  1  minute,  stirring  often.  Cool  and  pour 
over  flour  and  sugar  mixture;  stir  well.  Add  buttermilk, 
eggs,  soda  and  salt.  Add  nuts.  Grease  and  flour  9x13" 
pan.  Bake  at  350  degrees  for  about  45  minutes.  (Test 
after  30-35  minutes.)   Cover  with  icing. 

Icing: 
Bring  to  boil  over  low  heat  4  to  6  tablespoons  of  milk, 
4  tablespoons  cocoa,  1  stick  margarine,  1  teaspoon 
vanilla.   Remove  from  heat.   Sift  1  box  confectioners 
sugar  and  add  to  mixture.   Spread  over  cake  while  hot. 


COLD  OVEN  POUND  CAKE        Mary  Frances  Boland 


1  c.  butter 

3  c.  plain  flour 

h   c.  shortening 

h   tsp.  baking  powder 

3  c.  sugar 

1  c.  sweet  milk 

5  eggs,  separated 

2  tsp.  vanilla 

Have  butter,  shortening  and  eggs  at  room  temperature. 
Cream,  butter,  shortening  and  sugar  until  sugar  dissolves. 
Blend  in  egg  yolks.   Sift  flour  and  baking  powder;  add 
to  batter  alternately  with  milk.   Fold  in  stiffly  beaten 
egg  whites.  Add  vanilla.  Place  in  cold  oven  at  325  de- 
grees and  bake  for  lh   hours. 


ITALIAN  CREAM  CAKE  *  "  Rachel  Cobb 

h  c.  margarine  2  c,  flour 

h  c.  Crisco  1  c.  buttermilk 

2  c.  sugar  1  c.  coconut 

5  egg  yolks  1  c.  chopped  nuts 

1  tsp.  soda  1  tsp.  vanilla 

Cream  Crisco,  margarine,  and  sugar.  Add  egg  yolks. 
Sift  flour  and  soda  and  add  to  mixture  with  buttermilk, 
adding  flour  first  and  last.   Stir  in  coconut,  nuts 
and  vanilla.   Fold  in  stiffly  beaten  egg  whites.   Bake 
at  350  degrees  in  3  9"  greased  and  floured  pans  for 
20  minutes. 
Frosting:   1  pkg.  cream  cheese  -  8  oz .   1  tsp.  vanilla 

h   c.  margarine  1/8  tsp.  salt 

1  pkg.  powdered  sugar 
Mix  all  together  and  spread  on  cake.   Store  in  refri- 
gerator until  ready  to  serve.  May  be  frozen. 
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QUICK  COCONUT  CAKE  Mary  Frances  Boland 

1  Yellow  Cake  mix  with  pudding  1  large  carton  Cool  Whip 
1*2  cups  sugar  1  6  oz.  pkg.  frozen 

lh   cups  milk  coconut 

Bake  cake  in  sheet  pan.   Cook  sugar  and  milk  until 
melted.   Pour  over  hot  cake  and  let  cool.   Ice  with 
Cool  Whip  and  cover  with  coconut.   Refrigerate  over- 
night for  best  flavor. 


HUMMINGBIRD  CAKE  Marilyn  Nutter 

(from  Southern  Living) 

3  c.  flour        lh   c.  salad  oil 

2  c.  sugar        lh   tsp.  vanilla 

1  tsp.  salt  1  can  undrained  (8  oz.)  crushed 
1  tsp.  soda         pineapple 

1  tsp.  cinnamon  2  c.  chopped  nuts  (divide  and  use 

3  beaten  eggs       1  c.  for  cake  &  save  1  c.  for 

topping) 
2  c.  bananas  chopped 
Combine  all  dry  ingredients.  Add  eggs  and  salad  oil. 
Stir  until  moist  -  DO  NOT  BEAT.   Stir  in  vanilla, 
crushed  pineapple  (juice  and  all) ,  bananas  and  1  cup 
nuts.  Spoon  into  3-9"  round  cake  pans  that  are 
well  greased  and  floured.   Bake  at  350  degrees  for 
25-30  minutes.   Cool  cake  10  minutes  in  pans  and 
then  cool  on  cake  racks.  Frost  when  completely  cool. 
Sprinkle  other  cup  of  nuts  on  top. 
Frosting : 

2  -  8  oz .  pkgs .  Cream  Cheese 

1  c.  butter,  softened  or  soft  oleo 

Cream  together  and  beat  in  2  -  16  oz.  pkgs.  of 
powdered  sugar  and  2  tsp.  vanilla. 

ORANGE  CAKE  Birdie  Townsend 

h   c.  margarine  (1  stick)  2  c.  flour 

1  c.  sugar  h   tsp.  salt 

2  eggs  1  tsp.  or  more  grated  orange 
2/3  c.  sour  milk  rind 

1  tsp .  soda  lh   c .  chopped  dates  ( 1  pkg . ) 

1  c.  chopped  pecans 
Mix  the  above  and  bake  40  minutes  or  until  done  in  tube 
pan  at  325  degrees.  While  hot,  mix  the  following  and 
pour  over  cake:  h   c.  sugar,  1  Tbsp.  grated  orange  rind 
and  3/4  c.  orange  juice. 
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HEATH    BAR    CAKE  Ernestine    Freas 

2  cups   flour  1  teaspoon  soda 

2  cups  brown  sugar  2  teaspoons  vanilla 

h  teaspoon  salt  \  cup  chopped  nuts 

h,  cup  butter  6  Heath  Bars    (not  miniatures) 

1  egg  Regular  Candy  Bars 

1  cup  buttermilk 

Cut  butter  into  flour,   brown  sugar,    salt  until  real   fine. 
Save  1  cup  crumbs.      Stir  in  1  egg  to  the  rest  until  well 
mixed.     Mix  buttermilk  with  soda  and  vanilla  and  stir  into 
the  above  mixture.      Pour  into  greased  9  x  13"  pan  or  two 
8"   square  pans.      Sprinkle  crumbs  on  top.      Spread  h  cup 
chopped  pecans  over  this  and  top  with  six    (6)    Heath  Bars 
broken  into  pieces.     Bake  35  minutes  at  350  degrees. 
Freezes  well,   and  is  moist. 


RIBBON    CAKE  Birdie    Townsend 

"Good    Christmas    Idea" 

16    oz .    apple    sauce 

1    package     (3    oz )     jello:    Cherry,    Rasberry   or 

Strawberry 
1    package     (3    oz)     Lime    jello 
18    graham   crackers     (double) 

1    envelope    Dream   Whip   or   other    topping   mix 
3    tablespoons    confectioners    sugar 
h    teaspoon    almond    extract 

Divide  apple  sauce  in  two  parts.     Add  dry  red  jello  in  one 
part  and  green  in  other.        Place  two  double  crackers  on 
platter.     Spread  lime  jello  on  top.     Top  with  crackers, 
spread  with  red  jello.      Repeat  ending  with  crackers  on  top, 
Add  confectioners  sugar  to  Dream  Whip  topping,   add  almond 
extract.        Spread  this  on  top  and  sides  of  loaf. 
Chill   1  hour.      Makes   12-14  servings. 
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BROWN  SUGAR  POUND  CAKE  Helen  Gustafson 

3  sticks  margarine 

1  lb.  or  2%  cups  brown  sugar 

h  cup  white  sugar 

5  large  eggs 

%  teaspoon  baking  powder 

3  cups  flour 

1  cup  milk 

1  tablespoon  vanilla 

1  cup  chopped  pecans 

Cream  butter  and  sugar.   Add  eggs  one  at  a  time  beating 
after  each  addition.   Combine  baking  powder  and  flour. 
Alternate  adding  flour  and  milk.   Add  vanilla  and  nuts. 
Pour  in  10"  tube  pan,  which  has  been  greased  and  floured. 
Bake  1  hour  at  350  degrees.   Cool  in  pan  10  minutes. 
Invert  on  rack  until  cooled  completely. 


Maple  Icing 
1  stick  soft  margarine 
8  oz.  softened  cream  cheese 
1  teaspoon  maple  extract 
1  lb.  powdered  sugar 
Mix  until  smooth. 


TEXAS  FUDGE  CAKE  Janet  Pruitt 

4  eggs  1%   cups  all-purpose  flour 

2  cups  sugar  1/3  cup  cocoa 

2  sticks  margarine      h   cup  nuts 
pinch  salt  1  teaspoon  vanilla 

1  jar  marshmallow  creme  (optional) 

Beat  together  eggs,  sugar,  flour,  and  salt.  Melt  together 
butter  or  margarine  and  cocoa.  Mix  butter  and  cocoa 
mixture  into  egg  and  flour  mixture.  Add  nuts  and  vanilla. 
Bake  at  350  degrees  in  greased  and  floured  pan  (15^x10^x1") 
for  25  to  30  minutes.  When  cake  is  done,  spread  marshmallow 
creme  on  top  and  cool.   Frost  with  icing: 

ICING 
1  box  powdered  sugar       1  teaspoon  vanilla 
1  stick  margarine         1/3  cup  milk 
1/3  cup  cocoa 

Mlet  butter  and  cocoa  together.  Mix  sugar,  milk  and 

vanilla  and  add  cocoa  mixture.   Beat  until  thick  and  spread 

over  cake.   Can  also  be  frosted  without  marshmallow  creme 
on  top.  g6 


LEBANESE    CHOCOLATE    CAKE  Jill    Coward 

1  box  Devils  Food  mix    (kind  without  pudding) 
%  cup  Crisco  Oil  4  eggs 

1  box  instant  chocolate  pudding  1  cup  water 

Filling: 

24  ounces  sour  cream 

2  boxes  instant  vanilla  pudding 
2  cups  milk 

Mix  together  and  let  stand  15  minutes 

Frosting : 

2  envelopes  Dream  Whip  2  tablespoons  cocoa 

1  cup  milk  1  teaspoon  vanilla 

Mix  together  until  thick. 

Mix  the  five  ingredients   for  cake.      Beat  for  about 
three  minutes.     Bake  in  three  9"  pans  at  350  degrees  for 
15  minutes.      Slice  each  layer  into  2  layers  -  making 
6  layers.     Use  filling  mixture  between  layers  and  frost 
top  and  sides  with  chocolate  frosting.      Refrigerate  cake. 


PRALINE    CAKE  Jean    Waddell 

1    box    Duncan    Hines    butter    cake   mix 
1/3    cup    sugar  1    cup   milk 

h    cup   butter  3    eggs 

Mix    together   mix    and    sugar.       Add    butter    and 

1  cup   milk.       Mix.       Add    eggs    one    at    a    time    beating 
well    after    each.       Bake    in    greased    and    floured 

12    x    18"    pan    at    350    degrees    for    30    minutes. 

Topping : 

2  eggs  (beaten  until  frothy)    1  stick  butter  or  margarine 

1  box  light  brown  sugar  (melted) 

2  tablespoons  flour  1  teaspoon  vanilla 

lh   cups  chopped  pecans 
Mix  eggs,  sugar  and  flour.   Add  melted  butter  and  cook 
over  low  heat  for  3  minutes.  -  (until  it  bubbles) 
Remove  from  heat  and  add  1  teaspoon  vanilla  and  nuts. 
Spread  over  warm  cake  and  return  to  400  degree  oven  for 
8  minutes.   Cool  and  cut  into  squares. 
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VELVETY    CHOCOLATE    CAKE  Elma    Arndt 

*2  c.   buttermilk  h  c.   butter  or  margarine 

1  tsp.   soda  1  c.  water 

2  c,  all-purpose  flour  4  Tbsp.  cocoa 
2  c.  sugar  2  eggs,  beaten 
h   tsp.  salt  1  tsp.  vanilla 

Velvety  Choc,  frosting 

Combine  buttermilk  and  soda;  set  aside.  Combine  flour, 
sugar  and  salt  in  mixing  bowl.   Combine  butter,  water 
and  cocoa  in  saucepan  and  bring  to  boil.  Pour  over 
flour  mixture  and  mix  well;  cool.  Add  eggs,  buttermilk 
mixture  and  vanilla.  MIX  WELL! !  Pour  into  2  greased 
and  floured  8"  cake  pans  or  a  13  x  9"  loaf  pan.  Bake 
at  350  degrees  for  25-30  minutes.  Cool  and  frost  with 
Velvety  Choc.  Frosting:  h   c.  butter  or  margarine  (I  use 
butter);  h   c.  plus  2  Tbsp.  milk;  4  Tbsp.  cocoa;  1  16oz. 
pkg.  powdered  sugar;  1  tsp.  vanilla. 

Cream  butter,  milk,  cocoa  in  saucepan  and  bring  to  boil. 
Remove  from  heat;  add  powdered  sugar,  stirring  well 
till  smooth.  Add  vanilla  and  beat  till  smooth.  Spread 
warm  frosting  on  cake. 


MILDRED  PARKER'S  FAVORITE  CAKE   Francine  Ewing 

2^  c.  sifted  self-rising  flour   1  c.  milk 

lh   c.  sugar  2  eggs 

h   c.  Crisco  1  tsp.  vanilla 


Sift  flour  and  sugar  together.  Add  milk  and  Crisco, 
Beat.  Add  eggs  and  vanilla.  Beat  again.   Bake  in 
greased  and  floured  pans  at  350  degrees  until  done. 
Do  not  overcook. 

Crisco  Frosting 
1/3  c.  Crisco 

1  box  sifted  Confectioners  sugar 
1  egg  white 

Hot  milk  (enough  for  spreading  consistency) 
1  tsp.  vanilla 
Put  all  in  bowl  and  beat  until  fluffy. 


MOLASSES    CAKE 


Lena    P.    Reinhardt 


lh   c.  flour 

1  egg 

h   c.  molasses 

1  tsp.  cinnamon 

h   c.  sugar 

\   tsp.  allspice 

h   c.  sour  milk 

h   tsp.  nutmeg 

1  tsp.  soda 

h   tsp.  ginger 

h   c.  Crisco,  butter  or 

Raisins,  if  desired 

oleo 

Dream  Whip,  if  desired 

Sift  flour,    sugar,   ginger,   cinnamon,   nutmeg,   allsoice 
and  soda.      Beat  egg  in  large  bowl,   add  molasses  and 
oleo  and  mix  well.      Alternatingly  add  the  dry  ingre- 
dients and  milk,  mix  well.      Pour  batter  in  a  greased 
9  x  11  x  3"  pan.      Bake  at  350  degrees  for  40  minutes. 
Serve  hot  or  cold  with  Dream  Whip. 


MOM'S    BUTTERMILK    POUND    CAKE 


Betsy    Brittain 


2  c.   sugar 

2  sticks  butter 

3  c.  flour 
h   tsp.  soda 
h   tsp.  salt 


3  eggs 

1  c.  buttermilk 

1  tsp.  each  of  lemon, 


orange  &  almond  extract 
(More  or  less  of  one  or 
the  other) 
Cream  butter  and  sugar.  Sift  together  the  flour,  soda 
and  salt,  then  add  to  creamed  mixture.  Add  eggs, 
flavorings  and  buttermilk.   Beat  at  medium  speed 
15  minutes.   Bake  in  greased  and  floured  tube  pan  at 
350  degrees  for  1  hour  or  less. 

All  ingredients  should  be  at  room  temperature. 


POPPY  SEED  SUPREME  CAKE 


Francine  Ewing 


1  box  Yellow  Cake  Mix 
1  box  Instant  Vanilla 

Pudding  mix 
4  eggs 
h   cup  buttery  flavored  oil 


1  cup  sour  cream 
h   cup  cream  sherry 
\   cup  Poppy  Seeds 
(or  less) 


Put  all  ingredients  at  once  into  bowl  and  mix 

5  minutes.   Bake  in  a  bundt  pan  or  tube  pan,  1  hour 

at  350  degrees. 
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WHITE  FRUIT  CAKE  Anna  Rabeler 

1  Lb.  butter  1%   lbs.  red  cherries 

1  Lb. sugar  (2  cups)  lh   lbs.  green  cherries 

1  lb.  eggs  (8  large  or  10  medium)  1^  lbs.  pineapple 

1  lb.  flour  (plain,  approximately  1  can  moist  coconut 

2h   cups)  V%   cups  Gallo  sherry 
lh   lbs.  cut  up  pecans  wine 

Cream  sugar,  butter  and  eggs.  Add  cut  up  fruit  a  little 
at  a  time.   Then  add  flour  a  little  at  a  time  until  it 
is  all  used  up  and  mixed  in  well.  Add  coconut  and  wine. 
Bake  in  large  size  bread  pans  (you  will  need  2  pans) . 
Grease  then  line  pans  with  wax  paper  and  grease  the 
wax  paper.   Divide  your  mixture  evenly  into  the  2  pans. 
Bake  at  275  degrees  for  3^  hours.  Makes  2  -  5  lb.  cakes. 


YULE  CAKE  Elma  Arndt 

Recipe  from  kitchen  of  Paula  Hawkins, 
Burlington,  Washington 

whole  Brazil  nuts 

Walnut  halves 

whole  Almonds 

dates,  pitted,  cut  in  half 

candied  chopped  orange  peel 

red  maraschino  cherries, 

drained 

green  maraschino  cherries, 

drained 

Mix  nuts  and  fruits  together  in  large  bowl.   Combine 
flour,  sugar,  baking  powder  and  salt.   Sift  over  fruit 
mixture;  mix  well.   Beat  eggs  until  light  and  fluffy; 
add  vanilla.   Blend  thoroughly  into  fruit  mixture. 
Grease  and  line  a  9  x  5  x  3"  loaf  pan  with  parchment 
or  wax  paper.   Grease  paper.   Spread  fruit  cake  mix- 
ture evenly  into  pan.   Bake  at  300  degrees  about 
lh   to  2  hours,  or  until  top  is  firm.   Remove  from 
oven  and  cool  10  minutes.   Loosen  edges,  turn  onto 
wire  rack,  remove  paper  and  cool  completely.  Wrap  in 
brandy  or  rum  soaked  cheese  cloth.   Seal  with  plastic 
wrap,  then  foil.   Store  in  refrigerator.   In  several 
weeks,  unwrap,  resoak  cheese  cloth  with  brandy  or  rum 
and  reseal.   Store  in  refrigerator  for  several  more 
weeks . 
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SNICKERDOODLES 


Jean    Hicks 


h  tsp.   soda 
h  tsp.   salt 

\  c.    sugar 

1  tsp.   cinnamon 


1  c.   butter 
1%  c.    sugar 

2  eggs 

1  tsp  vanilla 

2  2/3  c.  unsifted  plain  flour 
1  tsp.  cream  of  tartar 

Cream  butter  and  sugar.   Beat  in  eggs  and  vanilla. 
Stir  in  flour,  cream  of  tartar,  soda  and  salt. 
Shape  dough  in  balls,  about  one  inch  round.  Roll 
in  the  mixture  of  cinnamon  and  sugar.   Place  2" 
apart  on  ungreased  cookie  sheet.   Bake  in  400  degree 
oven  for  8-10  minutes. 


STORYBOOK  COOKIES  RECIPE 
GINGERBREAD  DOUGH 


Berdene  Kaeser 


1  cup  shortening 

Ik   cup  sugar 

1  unbeaten  egg 

1  cup  warmed  molasses 

1/3  cup  hot  water 

1  cup  sifted  flour 

2  tsp.  salt 

1  1/3  tsp.  baking  soda 
1  tsp.  ground  cloves 
1  tsp.  ground  ginger 

3  tsp.  cinnamon 


Cream  together. 
Add  in  sequence, 


All  these  sifted  together 
and  added. 

Then : 


Add  4  cups  (more  or  less)  sifted  flour.  Keep  adding 
until  the  dough  is  not  sticky  but  not  so  dry  that  it 
crumbles.  Kneading  by  hand  on  a  floured  board  serves 
well  for  the  last  addition.  Wrap  the  dough  twice  in 
waxed  paper  and  store  in  refrigerator  over  night. 
Roll  dough  to  1/8"  thickness,  cut  and  mark.  Bake  at 
350  degrees  for  8  minutes  or  until  the  cookies  begin 
to  brown  slightly  around  the  edges.  Cool  one  minute; 
then  remove  from  cookie  sheets  before  they  have 
hardened.   If  a  small  hole  is  punched  in  dough  before 
baking,  cookies  can  be  hung  from  Christmas  tree  with 
yarn  or  ribbon. 
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DATE  BARS   (I) 

1  can  condensed  milk 
h   cup  flour 

1  teaspoon  baking  powder 
2/3  cup  finely  cut  dates 


Anne  Kennedy 

h   cup  chopped  pecans 
1  teaspoon  vanilla 
h   teaspoon  salt 
powdered  sugar 


Mix  together  all  ingredients  except  the  powdered  sugar. 
Line  a  cookie  sheet  with  waxpaper.   Pour  batter  into  the 
pan.   Bake  300  degrees  for  30  minutes.   Cut  in  small 
squares.   Dust  with  powdered  sugar. 


LEMON  CHEESE  BARS 


Harriet  Flint 


1  Duncan  Hines  Pudding  Recipe  Yellow  Cake  Mix 

1  8  oz.  package  cream  cheese  -  softened 

1/3  cup  sugar 

1  teaspoon  lemon  juice 

1  egg 

1/3  cup  oil 

Mix  dry  cake  mix  with  egg  and  oil  until  crumbly. 
Reserve  1  cup.   Pat  remaining  mixture  lightly  in  an  un- 
greased  13  x  9"  pan.   Bake  15  minutes  at  350  degrees. 
Beat  cheese,  sugar,  lemon  juice  and  egg  until  light  and 
smooth.   Spread  over  baked  layer.   Sprinkle  with  reserved 
crumb  mixture.   Bake  15  minutes  longer.   Cool,  cut  in  bars, 


PEANUT  BUTTER  BARS 

2  sticks  margarine 

1  cup  peanut  butter 

2  cups  powdered  sugar 


Janet  Pruitt 

2  individual  packages  graham 

crackers ,  crushed 
12  oz .  package  chocolate  chips 


Melt  margarine.  Add  peanut  butter,  stir  until  melted. 
Remove  from  heat.  Add  powdered  sugar  and  graham  cracker 
crumbs.  Mix  together  well  and  pat  into  9  x  13"  pan. 
Melt  chocolate  chips  and  spread  over  top.   Refrigerate. 
These  taste  like  Reeses  Peanut  Butter  Cups! 
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OATMEAL  SANDWICH  COOKIES  Helen  Gustafson 

1  cup  margarine  1  teaspoon  soda 

1  cup  white  sugar  1  teaspoon  salt 

1  cup  brown  sugar  1  teaspoon  cinnamon 

1  teaspoon  vanilla  3  cups  oatmeal 

2  eggs  1  cup  raisins 
lh   cups  plain  flour 

Beat  margarine,  sugar  and  vanilla  until  creamy.   Add  eggs, 
flour,  soda  and  cinnamon.   Add  oatmeal  and  raisins. 
Drop  on  cookie  sheet  and  flatten.   Try  to  make  them  the 
same  size.   Bake  8-10  minutes  at  350  degrees. 
Spread  bottom  of  one  cookie  with  Pillsbury  Cream  Cheese 
Icing  or  Butter  Icing  made  with  confectioners  sugar. 
Top  with  another  cookie.   I  make  the  cookies  2  to  3  inches 
in  diameter.  Wrap  individually  with  saran  wrap. 


MOLASSES  SUGAR  COOKIES  Palma  Linnerud 

3/4  cup  shortening  2  teaspoon  soda 

1  cup  sugar  h   teaspoon  salt 

h   cup  molasses  1  teaspoon  cinnamon 

1  egg  ^  teaspoon  cloves 

2  cups  flour  %  teaspoon  ginger 

Cream  shortening  and  sugar,  add  egg  and  molasses. 
Beat  well.  Sift  together  dry  ingredients  and  add  to 
creamed  mixture.  Mix  well.  Chill.   Roll  into  1  inch 
balls  or  smaller.  Roll  in  sugar.  Place  on  ungreased 
cookie  sheet,  2  inches  apart.  Bake  375  degrees  for 
8-10  minutes. 


SECRET  KISS  COOKIES  Jill  Coward 

1  cup  softened  butter  1  cup  finely  chopped  nuts 

h   cup  sugar  15  3/4  oz.  package  Chocolate 

1  teaspoon  vanilla  Kisses 

2  cups  flour  confectioners  sugar 

Beat  butter,  sugar,  vanilla  til  light  and  fluffy.  Add 
flour  and  nuts,  beat  on  low  speed  til  well  blended.   Chill 
dough.   Remove  foil  from  Kisses.   Heat  oven  to  375  degrees, 
Using  about  1  tablespoon  of  dough,  shape  around  Kiss  and 
roll  to  make  a  ball.  Place  on  ungreased  cookie  sheet. 
Bake  12  minutes  or  til  cookies  are  set  but  not  brown. 
Cool  slightly.  While  still  warm,  roll  in  confectioners 
sugar.   Store  in  tightly  covered  container. 
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GEORGIA'S  CANDY  COOKIES  Naomi  Wilcoxen 

1  c.  (2  sticks)  butter  or  margarine,  softened 

1  c.  crunchy  peanut  butter 

1  box  (1  Lb.)  confectioner's  sugar 

±h   c.  graham  cracker  crumbs 

1  pkg.  (6  oz.)  semisweet  chocolate  chips 

Blend  butter  and  peanut,  butter  in  a  large  bowl.  Work  in 
sugar  and  graham  cracker  crumbs  with  a  wooden  spoon 
until  thoroughly  combined.   Press  mixture  evenly  into 
a  13  x  9"  baking  pan.  Melt  chocolate  LifS  in  the  top 
of  a  double  boiler  over  hot  water.  Quickly  spread 
over  top  of  cookies.  Place  in  refrigerator  and  chill 
until  firm.   Cut  into  small  squares.  Makes  about  5  doz. 


MAGIC  COOKIE  BARS  Dolores  Barndt 

he.    (1  stick)  butter  or  margarine,  melted 

lh   c.  graham  cracker  crumbs 

1  c.  chopped  nut  meats 

1  c.  (6  oz.)  semi-sweet  chocolate  pieces 

1  1/3  c.  {3h   oz.  can)  flaked  coconut 

1  1/3  c.  Eagle  Brand  Sweetened  Condensed  Milk 

Pour  melted  butter  or  margarine  onto  the  bottom  of  a 
13x9x2"  pan.   Sprinkle  crumbs  evenly  over  melted  butter 
or  margarine.   Sprinkle  nuts  evenly  over  crumbs. 
Scatter  chocolate  pieces  over  nuts.   Sprinkle  coconut 
evenly  over  chocolate  pieces.   Pour  sweetened  condensed 
milk  evenly  over  coconut.   Bake  in  a  moderate  oven  (350 
degrees  F.) ,  for  25  minutes  or  until  lightly  browned 
on  top.  Cool  in  pan  15  minutes.   Cut  into  bars.  Makes 
about  2  dozen  lh   x  3"  bars. 


3-C  BARS  (Caramel,  Coconut,  Chocolate) 

Lillian  McPherson 

1  box  German  Chocolate  Cake  mix   1  can  coconut 

2/3  c.  evaporated  milk  1  c.  milk  chocolate 

1  c.  chopped  nuts  chips 

3/4  c.  melted  butter  50  caramel  candy  pieces 

(con't) 
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Mix  the  cake  mix  with  1/3  cup  evaporated  milk,  melted 
butter  and  nuts.   Pat  half  of  this  mixture  on  bottom 
of  a  9x13"  pan.   Bake  for  6  minutes  at  350  degrees. 
While  this  is  baking,  melt  caramels  in  1/3  cup 
evaporated  milk.   Remove  from  oven.   Sprinkle  1  cup 
milk  chocolate  chips  over  warm  cake.  Pour  melted 
caramel  mixture  over  chips,  spread  coconut  over  the 
caramel.   Spread  remaining  cake  mixture  over  the  top. 
Bake  for  20  minutes.   Cool  and  cut  into  bars. 
Makes  24  bars. 


DATE  BARS  (II 


Mary  Gohn 


%  c.  melted  shortening 
h   c.  sifted  flour 
h   tsp.  baking  powder 
h   tsp.  salt 
1  c.  sugar 


2  c.  pitted  dates, 
chopped 

1  c.  walnuts,  chopped 

2  eggs,  well  beaten 


Melt  shortening  and  cool.  Sift  flour  with  baking 
powder,  salt  and  sugar.  Combine  dates  and  nuts  with 
flour  mixture  and  mix  well.   Beat  eggs  until  light 
and  add  melted  shortening.  Add  date  mixture  and  mix 
thoroughly.  Bake  in  9x9"  square  greased  and  floured 
pan.  Bake  in  350  degree  oven  for  30  minutes.  When 
cooled,  cut  into  bars.  Roll  in  confectioner's 
sugar,  if  desired. 


MOCK  BABY  RUTH  BARS  Anonymous 

1  c.  brown  sugar 

h   c.  white  corn  syrup 

2/3  c.  oleo,  melted 

h   c.  crunchy  peanut  butter 

1  tsp.  vanilla 

4  c.  quick  oatmeal 

Mix  first  5  ingredients,  add  oatmeal  and  mix  well. 
Pat  into  10x15"  baking  pan.   Bake  400  degrees  about 
12  minutes.   Melt  chips  and  peanut  butter  and  mix 
well .   Spread  on  bars .   Put  in  refrigerator  few 
minutes  to  harden  frosting.   Cut  into  squares. 


Frosting 
6  oz.  chocolate  chips 
h   c.  butterscotch  chips 
2/3  c.  crunchy  peanut 
butter 
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1%  c.  flour 

1 

lh   tsp.  baking  powder 

h   tsp.  salt 

h 

h   c.  sugar 

h 

h   c.  butter ,  softened 

AMY'S    CHOCOLATE    CHIP    COOKIES  Debbie    Nutter 

1  c.    sugar  2  c.   plain  flour 

1  c.   brown  sugar  1  tsp.   soda 

1  c.   Crisco  1  tsp.   salt 

2  eggs  1  -  12  oz.  bag  of 
1  tsp.  vanilla  Chocolate  Chips 

Beat  sugar  (both  kinds) ,  Crisco,  eggs  and  vanilla. 
Add  dry  ingredients  and  mix  (flour,  soda,  salt) . 
Add  chips.  Bake  approximately  10  minutes  at  350  deg. 
Can  box  or  freeze  immediately. 


APRICOT  JEWELS  Elma  Arndt 

1  3  oz.  pkg.  cream  cheese, 
softened 
c.  flaked  coconut 
c.  Apricot  preserves 

Frosting :   1  c .  confectioner ' s  sugar ;  1  Tbsp . 
softened  butter;  \   c.  Apricot  preserves 

Combine  first  six  ingredients  in  a  large  mixing  bowl. 
Blend  with  mixer  until  particles  are  coarse.  Stir  in 
coconut  and  preserves,  mix  thoroughly.  Drop  by  tea- 
spoonfuls  onto  ungreased  cookie  sheets.  Bake  at 
350  degrees  for  15-18  minutes  until  lightly  brown. 
Beat  frosting  ingredients  together  until  smooth. 
Frost  cookies  while  warm.   If  desired,  decorate 
with  a  nutmeat  or  flaked  coconut.  Makes  about  4  doz. 
small  cookies. 


PECAN  PETITES  Rachel  Cobb 

1  c.  margarine  2  c.  flour 

h   c.  sugar  1  c.  chopped  pecans 

2  tsp.  vanilla  Powdered  sugar 

Cream  margarine  and  sugar  together.  Add  vanilla  and 
flour,  beating  well.   Stir  in  chopped  pecans.   Form 
small  balls  with  the  cookie  dough  and  place  on  un- 
greased cookie  sheet.  Bake  in  325  degree  oven  for 
20  minutes.  Cool  and  roll  in  powdered  sugar.  Makes 
about  3  dozen  balls. 
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NANIMO  BARS  Beverly  Henderson 

h   c.  butter  1  tsp.  vanilla 

5  Tbsp.  cocoa  2  eggs 

\   c.  sugar 

Cook  above  ingredients  in  double  boiler  until  it 
forms  a  custard.  When  cool,  add  2  cups  graham  cracker 
crumbs,  1  cup  coconut  and  \   cup  chopped  nuts.  Pack 
in  9x9"  pan.   Beat  together  \   cup  butter  (creamed) , 
with  2  Tbsp.  Instant  Vanilla  Pudding  dissolved  in 
3  Tbsp.  milk  and  2  cups  powdered  sugar.  Beat  all  to- 
gether. Spread  this  all  over  the  chocolate  mixture 
in  the  pan.  Spread  top  with  6  oz.  pkg.  melted  milk 
chocolate  chips.  Cut  into  bars  when  thoroughly 
cool.  Keep  in  refrigerator. 


GRAHAM  CRACKER  COOKIES  *  Lois  Petersen 

One  1  lb.  box  graham  crackers  will  make  this 

recipe . 

Line  a  15x10"  cookie  sheet  (with  sides)  with  graham 

crackers „ 

Melt  3/4  c.  margarine,  add  1  c.  sugar  and  h   c.  milk. 

Bring  to  boil  and  remove  from  heat. 

Add  to  above:   1  c.  chopped  pecans,  1  c.  coconut,  and 

1  c.  graham  cracker  crumbs. 

Pour  this  mixture  over  graham  crackers  and  spread 

evenly.  Cover  with  another  layer  of  whole  graham 

crackers  and  cool. 

Icing:   2  c.  powdered  sugar  1  Tbsp.  milk 

3/4  c.  margarine  h  tsp.  vanilla 
Refrigerate  and  cut  in  squares.  Store  tightly 
covered  in  refrigerator. 
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AUNT  MARY'S  FRUIT  COOKIES 


Elma  Arndt 


1  c.  sugar  3/4  c.  buttermilk 

^  cup  butter  or  margarine   3/4  tsp.  soda  mixed  with 
1  egg  (beaten)  buttermilk 

Sift  together:  h   tsp.  each:  nutmeg,  cloves, 
cinnamon  and  salt; 
1  3/4  c.  plus  4  Tbsp.  flour 
h   c.  nuts  (pecans  &  black  walnuts) 
3/4  c.  raisins  softened  in  boiling  water 
Cream  sugar  and  butter.  Add  egg,  add  buttermilk  and 
soda  mixture.  Add  flour  and  spices.  Add  raisins 
and  nuts  and  mix  well.   Drop  by  teaspoons  on  greased 
and  floured  cookie  sheet.   Bake  at  350  degrees  about 
12-15  minutes  or  until  slightly  browned. 
This  recipe  may  be  doubled  successfully. 


CHOCOLATE  CHIP  PEANUT  COOKIES 


Palma  Linnerud 


2  sticks  oleo 
1  c.  brown  sugar 

1  c.  white  sugar 

2  eggs 

1  tsp.  vanilla 

2  c.  flour 


h   tsp.  baking  powder 
1  tsp.  soda 
h   tsp.  salt 

1  c.  chocolate  chips 

2  c.  quick  oatmeal 
1  c.  salted  peanuts 


Cream  well  sugars  and  oleo.   Add  eggs  and  vanilla. 
Beat  til  light  and  fluffy.  Add  flour,  soda,  salt  and 
baking  powder  and  mix  well.  Add  oatmeal,  chocolate 
chips  and  peanuts  and  mix  well.  Drop  by  teaspoon  onto 
ungreased  cookie  sheet.  Bake  at  350  degrees  for 
15  minutes.   (Instead  of  peanuts  you  can  add  crushed 
potato  chips  or  use  h   c .  of  each . ) 


RANGER  JOE  COOKIES 


Berdene  Kaeser 


Cream  together:   1  c.  shortening;  1  c.  sugar: 
1  c.  brown  sugar 

Beat  in  2  eggs. 

Then  add:   2  c.  flour  2  c.  rolled  oats 

h   tsp.  baking  nowder      (quick) 
1  tsp.  soda  2  c.  corn  flakes 

h   tsp.  salt  1  c.  coconut 

1  tsp.  vanilla 

Roll  in  balls  or  drop.   Bake  at  375  degrees  for 

12-15  minutes. 
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SUGAR  COOKIES  Anne  Kennedy 

2  cups  sugar       3  tsp.  baking  powder 

1  cup  butter       1  tsp.  salt 

2  eggs  1  tsp.  vanilla 

3h   cups  flour      1  tsp.  lemon  extract 

Cream  the  sugar  and  butter.  Add  the  eggs.  Gradually 
add  the  remaining  ingredients.   Chill  2  hours.   Roll 
on  floured  surface.  Cut  with  seasonal  cookie  cutters. 
Place  on  cookie  sheet.  Bake  12  minutes  at  325  degrees. 
(Wolf pack  and  TarHeel  cookie  cutters  are  now  available. 

NUGGET  COOKIES  Mary  Frances  Boland 

3/4  c.  sugar  1  tsp  salt 

3/4  c.  brown  sugar,  2  tsp.  vanilla 

firmly  packed  1  6  oz.  pkg.  semi-sweet 

1  c.  butter,  softened  chocolate  chips 

2  eggs  1  c.  chopped  pecans 
2h  c.   all-purpose  flour  2  c.  seedless  raisins 

1  tsp.  soda 

Combine  sugars  and  butter,  creaming  until  light  and 
fluffy.  Add  eggs,  one  at  a  time,  beating  after  each 
addition.  Combine  flour,  soda,  and  salt;  add  to 
creamed  mixture,  beating  1  minute.  Stir  in  vanilla, 
chocolate  chips,  pecans  and  raisins.  Drop  dough  onto 
lightly  greased  cookie  sheet  by  teaspoonf uls .  Bake 
at  350  degrees  for  10-12  minutes  or  until  golden 
brown.  Makes  5  dozen. 

UNBAKED  COOKIES  Mary  Frances  Boland 

2  c.  sugar  1/3  c.  peanut  butter 
h   c.  milk  1  tsp  vanilla 

3  Tbsp.  cocoa  3  c.  quick  cooking  oatmeal 
1  stick  butter 

Combine  sugar,  milk,  cocoa  and  butter  and  bring  to  a 
boil.  Let  cook  1  minute  at  rolling  boil.   Remove  from 
heat  and  add  remaining  ingredients.   Stir  all  ingre- 
dients until  well  mixed.  Drop  by  spoonfuls  onto 
waxed  paper  or  greased  cookie  sheet. 
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"Pentecost"  The  theme  of  the  descent  of 
the  dove  representing  God  the  Holy  Spirit 
at  Pentecost  dominates  the  window  which 
extends  the  full  height  of  the  building. 
God's  mercy  through  the  people  of  God  on 
earth  (  represented  by  the  human  heart 
below  the  dove  )  flows  into  the  world  of 
men.  In  the  lower  portion  one  sees  dead 
trees  coming  to  life.  This  signifies  the 
great  mission  of  the  Church  in  the  world 
as  she  seeks  to  be  true  to  her  mission. 


APPLE  TORTE  Beth  Thompson 

2  large  apples ,  diced  \  cup  flour 

3/4  cup  sugar  1  teaspoon  baking  powder 

H   teaspoon  salt  1  teaspoon  cinnamon 

1  beaten  egg  1  cup  chopped  nuts 

Beat  egg.  Add  salt  and  sugar.   Stir  in  diced  apples. 
Mix  together  flour,  baking  powder,  cinnamon,  and  nuts. 
Add  to  apple  mixture.   Pour  into  8"  cake  pan  or  pie 
plate.   Bake  35  minutes  in  375  degree  oven. 


FRUIT  DESSERT  Matilda  McBurney 

1  -  15  oz.  can  pineapple  chunks  and  juice 

1  -  16  oz.  can  fruit  cocktail  (drained) 

1  can  mandarian  oranges  (drained) 

1  apple  (diced) 

1  or  2  bananas  sliced 

1  package  instant  vanilla  pudding  mix 

Mix  vanilla  pudding  with  the  pineapple  juice.     Add 
fruits  and  refrigerate.      Serve  cool. 


PINEAPPLE    SHERBET  Ida    Hetrick 

1   medium   can    crushed   pineapple 

1    quart   water  1    tablespoon    gelatin 

1    pint    sugar  juice    of    one    lemon 

Soak  gelatin  in  enough  cold  water  to  cover.      Dissolve 
gelatin  in  \  cup  of  boiling  water.     Add  juice  of  one  lemon, 
pineapple  and  sugar.     Freeze  in  churn. 

Note:     This  recipe     was  used  first  in  the  late  1890 's 
at  Lawn  Parties  at  St.   John's  Lutheran  Church  in 
Walhalla,   S.C.,   and  has  been  used  continuously  since 
that  time. 
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RASPBERRY  MARLOW 


Evelyn  Massengill 


16  raarshmallows ,  large  ones 
1  tablespoon  orange  juice 
1  carton  frozen  red  raspberries, 
thawed 


h   teaspoon  vanilla 
1  cup  whipping  cream, 
(whipped) 


Heat  mar shmal lows  in  top  of  double  boiler  over  boiling 
water  until  marshmallows  are  melted,  stiring  occasionally, 
Add  orange  juice  and  raspberries.  Cook  briefly.  Remove 
from  heat  and  cool.  Add  vanilla  and  whipped  cream;  pour 
into  tray  and  freeze.  Yield:  4-5  servings. 


ANGEL  BAVARIAN 


Pam   Morton 


4  eggs 

1  cup  sugar 


1  -  12  oz.  Cool  Whip 
1  package  Knox  Gelatin 


tablespoons  plain  flour  1  Angel  Food  Cake  (I  buy  the 


cups  milk 
teaspoon  vanilla 
teaspoon  almond 
flavoring 


already  prepared  kind  that 
has  been  baked  in  tube  pan) 
1  -  3  oz.  package  frozen 
coconut 


Separate  eggs,  reserving  whites.  Cook  thin  custard  of 
yolks,  sugar,  flour  and  milk.  Add  flavorings.   Dissolve 
gelatin  in  %  cup  water.  Add  to  hot  custard.  Cool.  Fold 
in  8  oz.  Cool  Whip  and  stiffly  beaten  egg  whites.   Trim 
crust  from  3/4  of  cake  and  break  cake  in  small  pieces. 
Spray  9  x  13"  pan.   Layer  \   cake  pieces  and  ^  custard 
mixture.  Sprinkle  with  h   coconut.  Repeat  cake  and 
pudding  layers.   Refrigerate.   Spread  remaining  4  oz. 
Cool  Whip  on  top  and  sprinkle  with  remaining  coconut 
just  prior  to  serving. 


BAKED  CRANBERRIES 


Janet  Pruitt 


3  cups  raw  whole  cranberries 
3  cups  chopped  apples  with  skin 
1  cup  sugar 


Topping 
h   cup  melted  butter 
h   cup  brown  sugar 


(con't) 


3/4  cup  chopped  nuts 

3/4  cup  Quaker  Quick  Oats 
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Mix  cranberries,  apples  and  sugar  and  place  in  greased 
2  quart  casserole.  Mix  ingredients  for  topping  and 
sprinkle  over  cranberry  mixture.  Bake  covered  in 
350  degree  oven  for  30  minutes.   Remove  cover  and 
bake  for  10  more  minutes. 

APPLE  CRISP  *  Harriet  Flint 

Combine :  Topping : 

4  c.  apples,  sliced      3/4  c.  brown  sugar 

h   to  h   c.  sugar  h   c.  margarine 

2  Tbsp.  flour  \   tsp.  baking  powder 

3/4  tsp.  cinnamon        3/4  c.  flour 

h   tsp.  salt 

h   tsp.  soda 

3/4  cup  oats 
Bake  at  350  degrees  for  30  minutes  or  until  done. 

BLUEBERRY  FRUIT  CRUNCH  Mary  Gohn 

1  pkg.  Duncan  Hines  Blueberry  Muffin  mix 
H   stick  margarine  h   tsp.  almond  extract 

1  can  Cherry  Pie  filling       h   c.  chopped  nuts 
H   tsp.  cinnamon 

In  sauce  pan  melt  margarine  and  set  aside  to  cool. 
Wash  blueberries  and  drain.  Put  pie  filling  in  8" 
square  pan  and  sprinkle  cinnamon  and  almond  extract 
over  pie  filling.  Also  add  blueberries. 
Add  muffin  mix  and  nuts  to  cooled  margarine.  Toss 
until  crumbly  and  well  mixed.  Pour  evenly  over  fruit 
mixture.  Bake  in  350  degree  oven  for  30-40  minutes 
or  until  golden  brown.  May  be  served  warm  or  cold 
with  Vanilla  Ice  Cream  or  whipped  topping.  Serves  6-8. 

BUTTERSCOTCH  SPECTACULAR  *         Hazel  Smith 

1  c.  flour  \   c.  chopped  pecans 

h   c.  margarine  (softened) 

Mix  together  and  put  in  ungreased  9x13"  pan.   Bake 
at  350  degrees  for  12-15  minutes.   Cool  thoroughly. 

8  oz.  cream  cheese  1  c.  Cool  Whip 

1  c.  powdered  sugar 

Mix  cream  cheese  and  sugar,  fold  in  Cool  Whip. 
Spread  over  crust. 

(Can't) 
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2  small  pkgs.  Instant  Butterscotch  Pudding 

3  cups  cold  milk 

Beat  until  thick  and  set.   Spread  over  cheese  layer. 
Spread  remaining  Cool  Whip  (large  container  less  cup 
used)  on  top  and  sprinkle  with  finely  chopped  nuts. 
Refrigerate . 


CHERRIES  IN  THE  SNOW  Beverly  Henderson 

%   c.  sugar  8  oz. cream  cheese 

h   c.  milk  1  large  angel  food  cake,  cut  into 

16  oz.  Cool  Whip      bite  size  pieces 
can  of  Cherry  Pie  filling 

Mix  sugar,  milk  and  softened  cream  cheese.   Fold  in 

Cool  Whip.  Mix  cake  pieces  into  mixture.  Pour  into 
9  x  13"  pan.   Top  with  Cherry  Pie  filling.   Refrigerate 
at  least  2  hours.  Freezes  well. 


FRUIT  PIZZA  Mary  Gohn 

1  pkg.  Roll  of  Sugar  Cookies  or 

1  pkg.  Duncan  Hines  Sugar  Cookie  Mix  (use  box  directions) 

Spread  on  Pizza  pan  or  Jelly  Roll  Pan.   Bake  at 

375  Degrees  about  10  minutes  or  so.   Let  cool. 

Filling: 
1  -  8  oz .  pkg .  Cream  Cheese 
1/3  c.  powdered  sugar 
h   tsp.  vanilla 

Mix  and  spread  on  cooled  crust.  Arrange  assortment  of 
fruit  on  top,  such  as  Peaches,  Strawberries,  Grapes, 
Blueberries,  Pineapple,  Bananas,  etc.   (Whatever  is  in 
season  at  the  time.)   The  fruit  is  placed  in  circular 
rows  on  Pizza  pan. 

Glaze: 
\   c.  lemon  juice  3  Tbsp.  cornstarch 

1  c.  sugar  1  c.  orange  juice 

Mix  together.   Stir  to  boil  for  one  minute.   Chill. 
Cover  fruit  with  chilled  glaze.   Serves  8-10. 
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HEALTHY  RICE  PUDDING  Betsy  Behrends 

2  c.  skimmed  milk  h   tsp.  vanilla 

3  Tbsp.  raw  long-grained  rice  1/8  tsp.  nutmeg 

3  Tbsp.  sugar  1/8  tsp.  cinnamon 

hi   tsp.  light  salt  h   c.  raisins 

Mix  all  ingredients.   Pour  in  lightly  greased  (I  use 
Pam)  casserole.  Bake  uncovered  2-2%  hours  at 
325  degrees,  stirring  occasionally,  stirring  surface 
skim  into  pudding  as  it  forms.  Serve  warm  or  cold. 


BAKED  PINEAPPLE  Doris  Moyer 

2  cans  crushed  pineapple,  drained 

2  eggs,  well  beaten  5  slices  bread,  made 

3  Tbsp.  flour  into  crumbs 

1  c.  sugar  1  stick  margarine,  melted 

Butter  a  loaf  size  casserole.  Combine  all  ingredients 
except  crumbs  and  melted  margarine  and  put  into  casserole, 
Combine  crumbs  and  margarine  and  sprinkle  on  ton  of 
pineapple  mixture.  Bake  in  350  degree  oven  for  30-40 
minutes  until  firm.  Garnish  with  whipped  topping. 


PEACH  COBBLER  Mary  Frances  Boland 

2  c.  sliced  peaches  1  c.  sugar 

1  stick  butter  3/4  c.  flour 

1  c.  sugar  2  tsp.  baking  powder 

pinch  of  salt  3/4  c.  milk 

Mix  peaches  with  1  cup  sugar.  Set  oven  at  350  degrees. 
Put  butter  in  deep  baking  dish  and  set  in  oven  to  melt. 
Stir  up  a  batter  of  1  cup  sugar,  flour,  baking  powder, 
salt  and  milk.  Pour  over  melted  butter;  but  do  not  stir, 
Put  sugared  sliced  peaches  on  top.  DO  NOT  stir.  Bake 
at  350  degrees  for  1  hour.   (Batter  will  rise  to  top 
while  baking  and  top  will  be  crisp  and  brown.) 
Blackberries,  cherries  or  apples  may  be  substituted 
for  peaches.  Serves  4  to  6.  Use  1  quart  baking  dish. 
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OREO    FROZEN    DESSERT 

41  Oreo  Cookies,   crushed 
^  gal.   Vanilla  Ice  Cream 


Palma    Linnerud 
8  oz.   Cool  Whip 


Mix  and  spread  in  9  x  13"  pan.      Freeze 


Berdene    Kaeser 

h  tsp.    salt 
1  tsp.   cinnamon 
h  tsp.   ginger 
\  tsp.   nutmeg 
1  tsp.   vanilla 
1  quart  Vanilla  Ice 
Cream 


PUMPKIN    ICE    CREAM 

1  c.   fine  gingersnap  crumbs 

h  c.   sugar 

h   c.  butter  or  margarine, 

melted 
1  envelope  unflavored  gelatin 
h   c.  cold  water 
h   c.  pumpkin 

Combine  crumbs,  sugar  and  butter  and  reserve  1/3  cup 
of  this  mixture.  Press  the  rest  in  the  bottom  of  an 
8x8x2"  baking  pan.   Soften  gelatin  in  cold  water; 
combine  in  a  saucepan  with  next  6  ingredients.  Stir 
over  low  heat  till  gelatin  dissolves,  cool.   In 
chilled  bowl,  stir  Ice  Cream  to  soften;  fold  in 
pumpkin  mixture,  spoon  over  crust.  Sprinkle  the  1/3 
cup  of  crumbs  over  top.  Freeze  firm.  Cut  in  squares, 


RHUBARB  DESSERT 

2  c.  chopped  rhubarb 

1  c.  sugar 

1/3  c.  water 

Dream  Whip,  if  desired 


Lena  P.  Reinhardt 

1  pkg .  (3^  oz.)  Strawberry 

Jello 
8  oz.  can  crushed  pineapple 


v 


LIME    or    LEMON    SHERBET 

1  pkg.    (sm.)    lime  or  lemon  jello 

1  c.   boiling  water 

1  c.   sugar 

Juice  and  grated  rind  of  2  lemons 


Mary  Louise  Long 

1  can  Pet  Milk 
1  can  water 


Mix  together  jello,  water  and  sugar,  let  cool.  Add 
the  juice  and  rind  of  2  lemons.  Then  add  slowly,  while 
stirring,  the  milk  and  water.  Pour  in  freezing  tray. 
When  half  frozen,  stir  well. 


Cook  rhubarb  in  water:  add  sugar  and 
continue  to  cook  until  it  looks  like 
applesauce.  While  hot.  add  strawberry 
Jello  and  crushed  pineapple;  let  congeal. 
Serve  with  Dream  Whip,  if  desired 
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CHEESECAKE  SQUARES  Beverly  Henderson 

2/3  c.  brown  sugar,  firmly  packed 

2  c.  all  purpose  flour         1  egg 

2/3  c.  melted  butter  1  c.  sour  cream 

1  8  oz.  cream  cheese,  softened  h   tsp.  vanilla 

\   c.  sugar 

Combine  brown  sugar  and  flour  in  large  bowl,  stir  in 
butter  and  blend  until  light  and  crumbly.  Press 
mixture  into  ungreased  13x9"  pan.  Bake  at  350 
degrees  for  15  minutes. 

Combine  remaining  ingredients  and  beat  at  medium 
speed  of  electric  mixer  until  smooth.  Pour  over 
baked  layer.  Bake  350  degrees  for  30  minutes.  Cool. 
Slice  into  squares.  May  decorate  with  cherry  pie 
filling.  Store  in  refrigerator.  Yield:  40  squares. 


RAINBOW  CAKE  DESSERT  Rachel  Cobb 

1  Angel  Food  cake  1  Pt.  Lime  sherbet 

1  box  each  of  orange,  lime,  1  can  Mandarin  oranges 

and  strawberry  jello  1  cup  blueberries 

h   gal.  Vanilla  Ice  Cream  1  cup  strawberries 
1  carton  Cool  Whip  (12  oz.) 

Spray  tube  pan  with  Pam.  Break  up  angel  food  cake 
into  bits.  Put  layer  of  cake  in  pan  and  sprinkle  with 
dry  orange  jello.  Put  drained  mandarin  oranges  over 
this  and  cover  with  softened  vanilla  ice'  cream.  Put 
another  layer  of  cake  bits  and  sprinkle  with  dry  lime 
jello.  Put  blueberries  and  lime  sherbet  over  this. 
Lastly,  put  another  layer  of  cake,  then  strawberry 
jello  and  strawberries.  Cover  with  Vanilla  ice 
cream.  Place  in  freezer  until  firm  then  turn  out  on 
plate  and  ice  with  Cool  Whip.  Cover  with  Saran  Wrap 
or  Aluminum  Foil  and  return  to  freezer  and  leave 
until  ready  to  serve.   I  like  to  cut  the  pieces  of 
cake  before  serving  time  and  leave  individual 
plates  in  the  freezer. 
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Betsy  Brittain 


3-4  cups  of  cut-up 
sweetened  fruit,  such 
as  peaches,  apples, 
cherries,  blueberries 


FRUIT  COBBLER 

1  stick  butter  or  margarine 
1  cup  sugar 

1  cup  flour 
3/4  cup  milk 

2  tsp.  baking  powder 
h   tsp.  salt 

Melt  butter  in  lh   quart  casserole  dish.  Make  batter 
with  rest  of  ingredients.  Pour  batter  over  melted 
butter  in  dish.  Pour  the  cut-up,  sweetened  fruit 
over  the  batter.  Bake  at  350  degrees  for  30-40 
minutes  or  until  lightly  browned.   (Fruit  goes  to 
the  bottom,  batter  rises  to  the  top  and  cooks  into 
crust  over  the  fruit . ) 


APPLE  PIE 

2  cups  raw  apples,  grated 

1  frozen  pie  crust 

2  tsp.   lemon  juice 
cinnamon  to  taste 


Mary   Frances    Boland 

1  c.  sugar 

h   stick  butter,  melted 

1  egg 


Place  grated  apples  in  pie  crust.  Add  lemon  juice  to 
apples,  then  sprinkle  cinnamon  on  top.  Mix  sugar, 
butter  and  egg  together  and  pour  on  top  of  apples. 
Bake  at  350  degrees  for  30-40  minutes. 


CHOCOLATE  CHESS  PIE 


Janet  Pruitt 


%   stick  margarine 

1  tsp.  vanilla 

2  eggs 

2  Tbsp.  milk 


1  c.  sugar 

3  Tbsp.  cocoa 

19"  unbaked  pie  shell 


Melt  margarine.  Mix  sugar  and  cocoa  well.  Using 
spoon,  mix  eggs,  milk,  vanilla  and  margarine.  Then 
add  cocoa  and  sugar  mixture.  Mix  well  with  spoon. 
Pour  into  pie  shell.   Bake  35-40  minutes  at  325  deg. 
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CHOCOLATE  CHIP  PIE  Judy  Keyes 

1  c.  sugar  1  c.  broken  walnuts  or 
H   c.  flour  pecans 

2  slightly  beaten  eggs  1  c.  chocolate  chips 
1  stick  melted  margarine,  1  tsp.  vanilla 

cooled 
Mix  sugar  and  flour  together.  Add  eggs,  butter  nuts, 
chocolate  chips  and  vanilla.  Stir,  pour  into  unbaked 
pie  shell  and  bake  at  325  degrees  for  45  min.  to  1  hour, 


CHOCOLATE  CREME  MINT  PIE  Helen  Rhyne 

(no  cooking  for  filling) 

Make  pie  crust  for  8  or  9"  pan.  Prick  crust  with  fork 
and  bake  10  minutes  at  450  degrees. 

Cream  3/4  cup  butter  thoroughly.  Add  1  cup  sugar  grad- 
ually, creaming  well.  Beat  3  eggs  thoroughly,  blend 
into  creamed  mixture.  Blend  in  3  squares  (3  oz.) 
chocolate,  melted  and  cooled.  Beat  until  smooth.  Add 
h   teaspoon  peppermint  extract  (or  vanilla) .  Pour  mix- 
ture into  baked,  cooled  pie  shell.  Chill  several  hours 
Top  with  whipped  cream  before  serving. 


IMPOSSIBLE  COCONUT  PIE         Carrie  Mae  Mann 

4  eggs  2  cups  milk 

1  3/4  cup  sugar  7  oz.  flaked  coconut 

h   stick  softened  margarine   1  tsp.  vanilla 
ya.  C>   sdf-risi'nq  flour 

Beat  eggs,  add  margarine  and  mix  well.  Then  add  other 

ingredients.  Put  into  2  greased  pie  pans.  Bake  at 
350  degrees  for  35-40  minutes.  Makes  its  own  crust. 


EASY  LEMON  PIE  Carrie  Mae  Mann 

1  cup   sugar 

2  eggs 

1/3  cup  lemon  juice  and  grated  rind 
h   stick  melted  butter  or  margarine 
1  rounded  tablespoon  flour 

Mix  sugar,  slightly  beaten  eggs,  lemon  juice  and 
flour.  Pour  in  unbaked  pie  shell.  Bake  15  minutes 
at  400  degrees,  then  reduce  heat  to  325  degrees  for 
20  minutes  or  until  done.  When  cool  top  with 
whipped  cream. 
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LEMON  CHESS  TARTS  Janet  Pruitt 

3  eggs,  separated  pinch  salt 

Ik   cup  sugar  2  lemons,  grated  rind 

1  Tbsp.  flour  and  juice  ' 

1  stick  margarine,  melted  Bama  Tart  Shells 

Beat  egg  yolks  slightly  and  add  other  ingredients. 
Fold  in  beaten  egg  whites.  Pour  into  tart  shells. 
Bake  at  350  degrees  for  15-20  minutes.  Makes  12. 


MILLION  DOLLAR  PIE  or  Clarice  J.  Deal 

LEMON  CREME  PIE 

1  (13  oz.)  Cool  Whip  h   c.  lemon  juice 
1  can  Borden's  Condensed  milk   (or  4  Tbsp.) 

1  large  can  of  drained  2-9"  pie  shells 

crushed  pineapple  Graham  cracker  shells 

1  c.  chopped  nuts  may  be  used 

Bake  pie  shells  at  350  degrees  until  brown.  Cool. 
Mix  ingredients  and  put  in  shells.   Refrigerate 
overnite.  Make  day  before  serving. 


SHOOFLY  PIE  Dolores  Barndt 

lh   c.  sifted  all-purpose  flour  3/4  c.  unsulphured 

h   cup  sugar  molasses  or  dark  Karo 

h   tsp.  nutmeg  3/4  c.  water 

1  tsp.  cinnamon  h   tsp.  baking  soda 

1/8  tsp.  salt  1  unbaked  9"  pastry  shell 

1/3  c.  (5  Tbsp.)  butter  or  margarine 

Sift  together  flour,  sugar,  spices,  salt.   Cut  in 
butter  or  margarine  with  knives  or  pastry  blender  until 
texture  of  corn  meal.  Combine  molasses  or  Karo,  water 
and  baking  soda.   Pour  into  unbaked  pastry  shell; 
spoon  flour  mixture  over  top.  Bake  in  moderate  oven 
375  degrees  for  about  35  minutes. 
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LEMON    CHIFFON    PIE 


Linda    Brantly 
Debbie    Nutter 


3  egg  whites 
h  tsp.   cream  of  tartar 

9" 


h   c.  lemon  juice 

1  can  sweetened  condensed 

milk  Graham  cracker  crust 

3  drops  yellow  food  coloring  (optional) 

Mix  lemon  juice,  milk  and  food  coloring  together  in 
bowl.   In  separate  bowl,  whip  egg  whites  with  cream 
of  tartar  till  peaks  form.   Combine  milk  mixture  with 
egg  mixture  and  pour  into  graham  cracker  crust.   Chill 
in  refrigerator  until  firm  (3-7  hours) .   Serves  6. 


LEMON  SPONGE  PIE 

1  c.  sugar 
h_   tsp.  salt 

2  Tbsp.  flour 

Juice  &  rind  of  2  lemons 


Doris  Moyer 

2  egg  yolks 

3  Tbsp.  melted  butter 

1  cup  milk 

2  egg  whites  beaten  stiff 


Mix  ingredients  in  order  given.  Fold  in  beaten  egg 
whites  last.  Pour  into  9"  pastry-lined  (unbaked)  pie 
pan.  Bake  at  425  degrees  for  10  minutes,  then  reduce 
heat  to  375  degrees  for  another  45  minutes,  or  until 
top  is  golden  brown. 


OPEN  FACED  PEACH  PIE       Katheryn  McAllister 

(mine  and  my  Mom's) 

2  deep  dish  (Ritz)  pie  shells  -  unbaked,  or  3 

regular  shells 
Mix  together:  lh   cups  sugar;  h   cup  flour 

h   to  3/4  stick  butter  or  margarine 

1  (13  oz.)can  Pet  or  Carnation  condensed  skim  or 

whole  milk 
1  tsp.  almond  flavoring 
h   tsp.  salt 

Cover  bottom  of  pans  with  several  Tablespoons  flour 
and  sugar  mixture.  Place  sliced  peaches  in  pastry 
lined  pans.  Alternate  sugar  and  flour  mixture,  with 
butter  over  top  of  peaches,  add  flavoring.  Pour 
cream  over  peaches.  Bake  about  30-40  minutes. 
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FRESHY'S    BLUEBERRY    PIE     *  Rachel    Cobb 

3/4  c.   sugar  2  Tbsp.  butter 


-  tsp.  salt  1%   Tbsp.  lemon  juice 


-4 


2/3  c.  water  1  c.  whipping  cream 

2h   Tbsp.  Cornstarch  2  Tbsp.  powdered  sugar 

3  cups  fresh  or  frozen       %   tsp.  vanilla 

Blueberries 
Combine  sugar,  cornstarch  and  salt  in  saucepan.  Blend 
in  water  and  1  cup  blueberries.  Bring  to  a  boil;  cook, 
stirring  constantly,  until  very  thick.   Stir  in  butter 
and  lemon  juice.  Cool.  Fold  in  remaining  blueberries. 
Chill  about  an  hour.   Beat  whipping  cream  until  thick; 
add  powdered  sugar  and  vanilla.  Spread  %   whipped  cream 
over  bottom  of  cooled  pie  shell.  Top  with  blueberry 
filling.  Chill  at  least  1-2  hours  before  serving. 
Garnish  with  remaining  whipped  cream. 
Crust:   1  cup  flour 

h   tsp.  salt  3  to  4  Tbsp.  cold  milk 

1/3  c.  shortening        or  water 

Sift  flour  and  salt  together.  Add  shortening  until 
particles  are  size  of  small  peas.  Sprinkle  liquid  over 
mixture  while  tossing  and  stirring  lightly  with  fork. 
Add  liquid  to  driest  particles,  pushing  lumps  to  side 
until  dough  is  just  moist  enough  to  hold  together. 
Form  in  a  ball.  Flatten  to  about  h"   thickness;  smooth 
edges.  Roll  on  floured  surface  to  a  circle  IV  larger 
than  inverted  9"  pie  pan.  Fit  loosely  in  pan.  Fold 
edge  to  form  a  standing  rim;  flute.  Prick  generously 
with  fork.  Bake  at  450  degrees  for  10-12  minutes. 

PECAN  PIE  (I)  Mary  Frances  Boland 

1  c.  brown  sugar,  packed      1  tsp.  vanilla 

h   c.  sugar  h   c.  melted  butter 

2  eggs  1  c.  pecans 
2  Tbsp.  milk  1  pie  crust 
1  Tbsp.  flour 

Combine  sugars  and  flour.  Beat  in  thoroughly  the  eggs, 
milk,  vanilla  and  butter.  Fold  in  nuts.  Pour  into  pie 
crust.  Bake  at  375  degrees  for  40-50  minutes. 
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PECAN  PIE   (II) 

3  eggs,  beaten 

1  c.  white  sugar 

1  c.  dark  Karo  syrup 

1  tsp.  vanilla 


Jean  Hicks 

pinch  of  salt 

h   stick  of  butter,  melted 

1  tsp.  corn  meal 

1  c.   chopped  pecans 


Mix  dry  ingredients.      Add  eggs  and  other  ingredients, 
adding  pecans  last.      Pour  into  unbaked  8"   pie  shell. 
Bake  in  a  300  degree  oven  for  45-50  minutes. 
Makes  2  pies.      "An  old  favorite." 


IRENE    JOHNSON'S    PECAN    PIE 

1  stick  butter 

1  c.   brown  sugar 

1  c.  white  Karo  syrup 


Francine  Ewing 

4  eggs,  lightly  beaten 
pinch  of  salt 
h   c.  pecan  meats 


Mix  all  ingredients  except  pecans.  Add  pecan  meats  and 
pour  into  unbaked  pie  shell.  Bake  at  400  degrees  for 
10  minutes,  then  at  300  degrees  for  35  minutes. 
Use  9"  pan. 


PINEAPPLE  PIE 


Ida  Hetrick 


Juice  of  one  lemon 

2  eggs,  beaten 

1  cup  sugar 

lh   cups  crushed  pineapple 


1  package  lemon  jello 
1  large  can  Pet  milk 


Mix  together  and  bring  to  a  boil  the  lemon  juice,  eggs, 
sugar  and  crushed  pineapple.  Pour  this  hot  mixture  over 
1  package  of  lemon  jello  and  chill  until  syrupy.   Chill 
one  large  can  Pet  milk  and  beat  stiff.  Combine  with  the 
first  mixture,  which  has  started  to  congeal.  Put  in 
baked  pie  shells.   Refrigerate.  Makes  2  9"  pies. 
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LIME    OR    LEMON    SHERBET  Mary    Louise    Long 

1  pkg.    (small)    of  Lime  or  Lemon  Jello 

1  cup  boiling  water 

1  cup  sugar 

Juice  and  grated  rind  of  2  lemons 

1  can  of  Pet  Milk 

1  can  of  water 

Mix  together  jello,  water  and  sugar.   Let  it  cool. 
Add  the  juice  and  rind  of  2  lemons,  then  add 
slowly,  while  stirring,  the  milk  and  water.  Pour 
in  freezing  tray.  When  half  frozen,  stir  well. 
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"Reformation"  The  bottom  part  of  the 
window  contains  a  scroll  and  hammer 
representative  of  the  95  Theses,  which 
Luther  nailed  to  the  door  of  the  church 
at  Wittenberg  in  1517.  At  the  top  is  an 
interpretation  of  Luther's  Seal.  This 
consists  of  a  black  cross  within  a  heart 
which  is  in  turn  fixed  on  the  center  of 
a  white  rose.  Around  the  rose  is  a 
golden  ring  to  symbolize  the  endless 
bliss  of  heaven. 


MICROWAVING 

ACORN    SQUASH  Dara    Linn 

2    medium    squash  salt 

4    Tbsp.    margarine  pepper 

Wash    the    whole    squash    and    pierce    sides    to 
allow    steam    to    escape.       Place   whole    squash 
2    inches    apart  in    Microwave.       Microwave    on 
high     (100%)     6    minutes.       Cut    in    half    -    remove 
seeds.       Arrange    halves    cut    sides    down    in 
baking    dish    12x7^x2".       Cover    and   Microwave 
on    high    until    tender,     6-9    minutes    longer. 

Turn    up    and    place    a    heaping    tablespoon    of 
margarine    in    each   half    and    salt    and   pepper    to 
taste.       Let    stand    coverd    for    3    minutes.       Eat 
it    right    out    of    the    rind! 

MANDARIN    CARROTS  Marilyn    Nutter 

4  cups  carrots  h  tsp.   salt 

2  Tbsp.   butter  1/8  tsp.   ginger 

1-11  oz.   can  Mandarin  orange  sections,   drained 

Cut  carrots  in  2"   strips.     Place  carrots  and  butter 
in  lh  quart  casserole  or  microwave  dish.      Cook  in 
Microwave  on  full  power  for  10  minutes.       (Turn  dish 
and  stir  halfway  through  cooking  time.) ■ 
Add  Mandarin  oranges,    salt  and  ginger.      Cook  1^-2 
minutes  more  on  full  power.     Let  stand  2-3  minutes 
before  serving.      Serves   5-6. 

CAULIFLOWER  WITH  CHEESE  Jean  Hicks 

1  med.   head  of  cauliflower         salt 
1  cup  grated  Cheddar  cheese       pepper 

In  a  lh  or  2  quart  casserole,   place  whole  head  of 
cauliflower,   stem  up,  with  H  cup  of  water.     Cover. 
Cook  on  high  for  about  8  minutes.      Turn  and  cook 
with  stem  down  for  6  minutes.      Add  cheese  and  cover 
and  let  stand  for  about  4  minutes   in  Microwave  oven. 
Serve  on  platter  with  green  beans  or  cooked  carrots . 
Cooked  this  way,   even  the  stem  is  delicious! 
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MICROWAVING 

GREEN  BEANS  AND  MUSHROOMS       Marilyn  Nutter 

2-16  oz.  cans  French  Style  Green  Beans,  drained 
1-3  or  4  oz.  can  sliced  mushrooms,  drained 
1  cup  sour  cream      1  Tbsp.  all-purpose  flour 
1  Tbsp.  brown  sugar    \   tsp.  salt;  dash  pepper 

Drain  green  beans  and  place  in  lh   quart  glass 
casserole  or  microwave  dish.   Cover  and  heat  in 
Microwave  on  full  power  for  2  minutes.   Stir  in 
mushrooms  and  mix  remaining  ingredients  and  stir 
into  green  beans  and  mushrooms.   Cover  and  cook 
on  full  power  for  3-4  minutes.   Stir  and  let  stand 
covered  for  5  minutes  before  serving .   Serves  5-6 . 

ORIENTAL  TOPPING  FOR  VEGETABLES   Marilyn  Nutter 

h   cup  onion,  chopped      1  Tbsp.  parsley,  chopped 
h   cup  celery,  diced      1  Tbsp.  oleo 

Mix  and  cook  in  Microwave  3-4  minutes  on  full  power. 
Stir  halfway  through.  Dissolve  1  tsp  Instant  Chicken 
bouillon  in  1  cup  boiling  water.   Blend  in  1  Tbsp. 
cornstarch,  1  Tbsp.  soy  sauce  and  dash  of  pepper. 
Cook  in  Microwave,  in  the  onion  mixture,  for  2  minutes 
on  full  power.   Stir  halfway  through  the  cooking  time. 

Serve  over  vegetables,  especially  good  on 
broccoli  or  cauliflower. 

CHICKEN  NUGGETS  Dara  Linn 

4  boneless  chicken  breasts 

4  Tbsp.  margarine       3/4  cup  bread  crumbs 

Melt  margarine  in  a  9"  microwave  quiche  dish.   Cut 
chicken  breasts  into  bite  size  pieces  and  place  in 
dish  with  melted  butter.   Coat  pieces  well,  then 
sprinkle  the  bread  crumbs  over  the  chicken  and  mix 
until  coated.  More  bread  crumbs  may  be  added  if 
needed.   Cover  dish  with  wax  paper  and  Microwave  on 
high  (100%)  for  3-5  minutes  until  pieces  are  done. 
Stir  pieces  halfway  through  the  cooking  time. 
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MICROWAVING 


FISH    TERIYAKI 


Nancy  Rhyne 


2  lbs.  flounder  fillets     2  Tbsp.  Teriyaki  sauce 

3  Tbsp.  Chablis  or        \   c.  thinly  sliced  green 
other  dry  white  wine  onions 

1  tsp.  dried  whole  basil 

Arrange  fillets  in  a  shallow  2  quart  glass  casserole 
Combine  wine  and  Teriyaki  sauce;  pour  over  fillets. 
Sprinkle  with  green  onion  and  basil.   Cover  loosely 
with  heavy  duty  plastic  wrap;  Microwave  at  high 
for  8-9  minutes  or  until  fillets  flake  with  a  fork, 
giving  dish  a  half-turn  after  4  minutes. 
Yield:   6  servings  (about  130  calories  per  serving) . 


DIVINITY 


4  cups  sugar 

1  c.  Karo,  light  or  dark 

3/4  cup  water 

h   tsD.  salt 


Mary  Frances  Boland 

3  egg  whites 
1  tsp.  vanilla 
h   c.  chopped  nuts 
(optional) 


Mix  together  sugar,  Karo,  water  and  salt  in  lh   qt. 
casserole.  Cook  in  Microwave  on  high  for  20-22  minutes, 
or  until  hard  ball  stage  is  reached.  Stir  once  or 
twice  during  cooking. 

Two  or  three  minutes  before  syrup  finishes  cooking, 
beat  egg  whites,  in  large  mixing  bowl,  until  stiff 
peaks  form.  Gradually  pour  hot  syrup  over  egg  whites 
while  beating  at  high  speed  until  mixture  is  thickened 
and  candy  starts  to  lose  its  gloss.  Beating  may  take 
about  12  minutes. 

Add  vanilla  and  nuts  to  beaten  mixture.   Drop  by 
teaspoons  onto  wax  paper.  Makes  about  40  pieces. 
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LOW         C    A    L    0    R    I    E  RECIPES 

APPLE    PIE  Rachel    Cobb 

(No  sugar) 

4-5  cups  pared,   sliced  apples 

1  can  frozen  apple  juice    (6  oz.) ,  undiluted 

2  Tbsp.   Minute  tapioca 
2  Tbsp.  margarine 
cinnamon  or  nutmeg  to  taste 

2-3  envelopes  Sweet    'n  Low    (depending  on  tartness  of 
apples ) 

Place  all  ingredients  in  saucepan;   heat  until  apple 
juice  has  melted.     Put  in  unbaked  pie  shell.      Bake 
in  350  degree  oven  for  about  40  minutes  or  until 
brown.     May  have  top  crust,   if  desired. 


SUGARLESS    BANANA    BREAD  Birdie    Townsend 

For    Diabetics 

2/3    c.    Estee    granulated    Fructos    or    other 

sweetners 

6  Tbsp.   margarine  h  c.   buttermilk 

2  c.   flour  1  tsp.  vanilla 

h  tsp.   salt  3  ripe  bananas,  mashed 

1^  tsp.   soda  h  c.   nuts,   chopped 
2  eggs,    slightly  beaten 

Blend  sugar,  margarine,   eggs  milk  and  bananas. 
Sift  soda,   flour  and  salt,   add  nuts.     Stir  in 
banana  mixture.     Pour  in  greased  loaf  pan. 
Bake  at  350  degrees  for  1  hour. 


SPINACH    AND    CHEESE  Marilyn    Nutter 

Vegetable    Sidedish 

1  pkg.   chopped  frozen  spinach,   thawed  and  well  drained 

1  cup  Trim  or  Diet  cottage  cheese 

2  eggs,   beaten  h  tsp.   pepper 
Salt  to  taste                         dash  of  nutmeg 

Mix  and  put  in  lightly  greased  or  buttered  8x9"  pie 
tin.      (Can  use  Pam  to  grease  pie  tin.)      Top  with 
grated  Parmesan  cheese  and  \-\  Tbsp.   oleo.      Sprinkle 
paprika  on  top.      Bake  at  350  degrees  for  25-30 
minutes .      Serves  4 . 
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LOW  CALORIE  RECIPES 

CHICKEN    FRUIT    SALAD  Ernestine    Freas 

3  whole  chicken  breasts,  skinned  h   cup  reduced-calorie 
1  (15  1/4  oz.)  pineapple  chunks        mayonnaise 

in  unsweetened  juice  Lettuce  leaves 

1  medium  unpeeled  apple 
1  cup  seedless  grapes,  halved 

Place  chicken  in  1%   cups  water  in  a  Dutch  oven,  cover 
and  cook  15-20  minutes, until  tender.   Drain,  and 
remove  chicken  from  bones,  coarsely  chop  and  set  aside. 
Drain  pineapple  and  reserve  juice.  Coarsely  chop 
apple;  dip  in  pineapple  juice  to  prevent  browning. 
Combine  chicken,  apple,  grapes,  pineapple  and 
mayonnaise;  mix  well.   Cover  and  chill  2  hours.   Serve 
on  lettuce  leaves.  Serves  six. 


WINE-BAKED  CHICKEN  BREASTS         Nancy  Rhyne 

8  chicken  breast  halves  (about  1  tsp.  dried  whole 

4  pounds)  skinned  tarragon 

1  lb.  fresh  mushrooms,  halved  %   tsp.  salt 

1  c.  Chablis  or  other  dry  h   tsp.  pepper 

white  wine  parsley  flakes 

Arrange  chicken  breasts,  bone  side  down,  in  a 

13x9x2  baking  dish.  Arrange  mushrooms  around  chicken. 

Pour  wine  over  chicken;  sprinkle  with  parsley  flakes, 

tarragon,  salt  and  pepper.  Cover  and  bake  at  350  deg. 

for  50  to  60  minutes  or  until  done. 

Yield:   8  servings  (154  calories  per  serving) . 


CHOCOLATE  SAUCE  Nancy  Rhyne 

h   cup  +  2  Tbsp.  cocoa      h   cup  water 

1/3  cup  sugar  h   to  3/4  tsp.  vanilla 

h   cup  skim  milk 

Combine  cocoa  and  sugar  in  a  small  saucepan;  stir  in 
milk  and  water  with  a  whisk  until  smooth.   Bring  to 
a  boil  over  medium  heat,  stirring  constantly;   cook 
1  minute,  stirring  constantly.   Remove  from  heat; 
stir  in  vanilla.   Serve  over  Ice  Milk. 
Yield:   about  1  cup  (about  26  calories  per  tablespoon 
plus  100  calories  per  h   cup  Ice  Milk. ) 
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LOW          CALORIE  RECIPES 

SWEET    fN    LOW    PICKLES  Rachel    Cobb 

Put  cold  cucumbers  in  hot  jars.     Fill  half  way  with 
vinegar  and  half  with  water.     Add  5  packs  of  Sweet    'n 
Low  and  h  tsp.   salt  to  a  pint.     Shake  well.     Process 
in  boiling  water  for  10  minutes.      Small  cucumbers  are 
best.      (I  prefer  Equal  to  Sweet 'n  Low.) 

TUNA    COTTAGE    CHEESE    SANDWICH         Marilyn    Nutter 

1  cup  Trim  or  Diet  Cottage  Cheese 

1    (6*$  oz.)    can  water  packed  Tuna  fish,   drained 

and  flaked 
h  cup  Low  Calorie  Mayonnaise 
h  cup  minced  green  onion 
h  cup  toasted,   slivered  almonds 
1  tsp.   Worcestershire  Sauce 
salt  and  pepper  to  taste    (if  desired) 

3  English  muffins,    split  and  toasted 

Combine  all  ingredients  and  spread  on  6  Muffin  halves. 
Serves  3    (2  halves  each)   or  6    (1  half  each) . 

ZUCCHINI    SOUP  Doris    Moyer 

4  cups    diced    zucchini  1  tsp.  Worcestershire 

1  medium  onion,  chopped       dash  of  nutmeg 

2  ribs  celery,  cut-up         salt  and  white  pepper 

3  chicken  bouillon  cubes         to  taste 

h   small  bay  leaf  h   cup  boiling  water 

1  c.  evaporated  skimmed  milk   1  3/4  cups  water 

In  large  saucepan  combine  zucchini,  onion,  bouillon 
cubes  (dissolved  in  h   cup  boiling  water) ,  bay  leaf; 
cover  and  cook  10  minutes.  Add  1  3/4  cups  of  water, 
cover,  bring  to  boil,  then  simmer  10  minutes. 
Remove  from  heat.  Discard  bay  leaf.  Process  until 
smooth  small  portions  at  a  time  in  blender  or  food 
processor.   Return  mixture  to  saucepan;  bring  to  boil. 
Add  milk,  Worcestershire,  nutmeg,  salt  and  pepper. 
Heat  thoroughly  but  do  not  boil.  Makes  four  1%  cup 
servings,  about  80  calories  per  serving. 
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BEET    JELLY 


Palma  Linnerud 


Boil  enough  beets  in  water  to  make  3  cups  rich  beet 
juice  or  use  canned  beet  juice.   Strain  for  a  clear 
Jelly.  Add  1  package  Sure  Jell  to  juice  and  bring 
to  a  boil.  Add  3  cups  sugar  and  1  package  Raspberry 
Kool-Aid   (unsweetened) .   Boil  5  minutes.   Put  into 
jars.   Good  and  easy,  tastes  like  Cherry  Jelly! 


CLAM  CHOWDER 


Berdene  Kaeser 


8  slices  bacon,  finely  chopped    1  tsp.  salt 


1  med.  onion,  minced 

lh   stalks  celery,  finely  chopped 

2  (7-10  oz.)  cans  minced  clams 
or  3  ( 6  oz . )  cans  minced  clams 

4-6  cups  cubed  potatoes 
4  cups  half  &  half  milk 


1  tsp.  pepper 

2  Tbsp.  parsley  flakes 
h   tsp.  celery  salt 

h   tsp.  onion  powder 
h   tsp.  monosodium 
glutamate 


In  soup  kettle,  fry  bacon  slowly  till  crisp.  Add 
onion  and  celery  and  cook  on  low  heat  till  yellow. 
Add  potatoes  and  liquid  from  clams  and  enough  water  to 
cover.  Cook  till  potatoes  are  tender  (1  hour) .  Can  be 
done  day  before.  Twenty  minutes  before  serving  add 
half  &  half  milk,  seasonings  and  clams.  Heat  just  to 
boiling, —  but  do  not  boil.  Freezes  well! 


GOLDEN  SANDWICH  SPREAD 


Mary  Frances  Boland 


Juice  &  grated  rind  of  1  lemon 
1  cup  sugar 
1  Tbsp.  butter 
1  egg 


1  c.  mayonnaise 

2  c.  raisins 

1  c.  nuts,  if  desired 


Mix  and  cook  lemon  juice,  lemon  rind,  sugar,  butter 
and  egg.  Remove  from  heat  and  add  mayonnaise  and 
raisins.  Add  nuts,  if  desired.   Chill  before  filling 
sandwiches . 
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RELISH  (TOMATO,  PEPPER,  &  ONION) 

Mary  Frances  Boland 

1  peck  ripe  tomatoes,  peeled 

6  onions  6  sweet  peppers 

1  cup  salt  6  hot  peppers 

2  ounces  mustard  seed       2  cups  chopped  celery 
1  quart  vinegar  3  pounds  sugar 

Put  tomatoes,  peppers,  and  onions  through  coarse  food 
chopper  or  blender.  Put  in  old  pillow  case  and  add 
salt.  Hang  on  clothesline  and  let  drain  overnight. 
Next  day,  add  celery  and  mustard  seed.  Dissolve  sugar 
in  vinegar.  Add  to  mixture  in  a  container  and  let 
stand  2  hours.   Pour  into  any  kind  of  jars  (odd)  and 
screw  on  the  lid.   (This  does  not  have  to  be  sealed 
airtight . ) 


HOME  MADE  "INSTANT  BREAKFAST"    Pam  Pittenger 

1  cup  cold  milk  1  cup  water 

\   cup  milk  powder       OR  h   cup  milk  powder 

(or  1/3  c.  instant  milk)     (or  2/3  c.  instant  milk) 

Blend  the  milk  and  milk  powder  in  the  blender  with 
flavoring,  such  as:   1)  1  tablespoon  molasses; 

2)  ^  teaspoon  vanilla  and  1  teaspoon  honey; 

3)  1  tablespoon  jam  or  preserves.  Use  your  imagination 
and  knowledge  of  family  preferences  to  create  other 
flavorings . 


SUPER  GRILLED  CHEESE  SANDWICH    Jon  A.  Arnold 

Bread  of  your  choice  (I  like  whole  wheat) 

Sliced  cheese — the  skim-milk  cheeses  (Romano,  Parmesan, 

Jack)  and  Swiss  cheese  do  better,  but  use  the  cheese 

of  your  choice 
Salami,  pepperoni,  beef  log  slices,  or  any  highly 
spiced,  dried  beef  will  do 

Place  cheese  and  spiced  meat  between  bread  slices. 
Heavily  butter  both  sides  of  sandwich  and  grill  until 
bread  turns  toasty  and/or  cheese  melts.   The  spiced 
meat  makes  all  the  difference! 
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MEXICAN  STARTER 


Barbara  Gerhard 


16  oz .  can  ref ried  beans 
%  head  of  lettuce,  shredded 
8  oz.  grated  cheddar  cheese 
1-2  tomatoes,  chopped 

Adjust  amounts  as  desired. 


10-20  chopped  black 

pitted  olives 
1  pkg.  Taco  mix 
8  Oz.  sour  cream 


Place  beans  in  bottom  of  medium  size  serving  bowl. 
Mix  Taco  mix  and  sour  cream;  add  cheese  and  vegetables 
to  mixture.  Place  mixture  on  beans.  Serve  with 
Tostitos.   If  not  serving  immediately  do  not  mix  in 
lettuce  and  tomatoes  until  ready  to  serve.   Instead 
of  preparing  in  layers,  this  may  also  be  served  mixed 
all  together.  Serves  8-10. 


KIDNEY  BEAN  RELISH 


Carol  Hoke 


2  cans  (15%  oz.  each) 

kidney  beans 
1  medium  red  onion, 

thinly  sliced 
h   c.  white  vinegar 
1/8  c.  vegetable  oil 


samll  can  sliced  mushrooms 
h   tsp.  chives,  snipped 
h   tsp.  oregano 
salt  and  freshly  ground 
pepper,  to  taste 


Drain  beans.  Add  the  onion  and  mushrooms.  Combine 
the  white  vinegar,  vegetable  oil,  chives  and  oregano 
and  mix  well.  Pour  the  dressing  over  the  beans.  Mix 
well.  Add  salt  and  pepper  to  taste.  Refrigerate 
for  2  hours  before  serving. 
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REFRIGERATOR    PICKLES     (I)  Palma    Linnerud 

6  c.   Cucumbers,   sliced  thin  SYRUP 


1  c.  onions,  sliced 

1  c.  green  pepper,  sliced 

1  Tbsp.  salt 


2  cups  sugar 
1  cup  vinegar 
tsp.  celery  seed 


Put  vegetables  and  salt  in  large  pan  or  bowl  —  not 
aluminum.  Cover  with  ice  cubes,  let  stand  2  hours. 
Drain  good.  Put  in  jars.  Boil  syrup  ingredients 
til  sugar  dissolves.  Cool  and  pour  over  vegetables 
in  jars.  Store  in  refrigerator.  Will  keep  several 
months  in  refrigerator. 


REFRIGERATOR  PICKLES  (II)   Mary  Ellen  Riordan 

2  cups  Cucumbers  BRINE 

1  cup  diced  onion  ,, 

i     j  •   j   -i  1*2  cup  sugar 

1  cup  diced  celery  , 

,-,.-,  1  cup  vinegar 

1  cup  diced  green  pepper  ,   ^  r  ,       , 
0  .  f,         ->j_  1  teaspoon  celery  seed 

2  tablespoons  salt  c  J 

Wash  cucumbers  and  slice  thin  with  skin  on.  Add 
onion,  celery,  green  pepper  and  mix.   Sprinkle  with 
salt  and  let  stand  2-24  hours  with  weight  on  top 
until  cucumbers  are  limp.  Drain.  Mix  brine  (sugar, 
vinegar,  celery  seed)  and  boil  until  sugar  dissolves. 
Taste  to  see  if  sweet  enough.  Pour  over  pickles. 
Put  in  a  glass  jar  and  refrigerate.   Keeps  1  year. 
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INDEX 


BEVERAGES 


Home  Made  "Instant  Breakfast"  -  -  -  122 

Hot  Mulled  Punch  -------  8 

Russina  Tea  ---------  8 

Strawberry  Punch    (B)    *     -     -     -     -     -  8 

Yellow  Punch  *--------  8 

BREADS 

Aunt  Julia's  Rolls  -------  12 

Bisquick  Mix  ---------  12 

Bran  Muffins  *--------  H 

Coffee  Cake  ---------  14 

Coffee  Cake  (A)  *------  -  n 

Coffee  Cake  (B)  *-------  12 

Cowboy  Coffee  Cake  -------  ]_6 

Cranberry  Coffee  Cake  ------  15 

Cream  Cheese  Coconut  Coffee  Cake  -  -  10 

Crunchy  Crust  French  Toast  -  -  -  -  13 

Magic  Rolls  ---------  9 

No-Knead  Whole  Wheat  Rolls  -  -  -  -  14 

Quick  and  Cheesy  Coffee  Cake   -  -  -  15 

Refrigerator  Bran  Muffins  -  -  -  -  9 

Refrigerator  Spoon  Rolls  -----  13 

6  Week  Raisin  Bran  Muffins   -  -  -  -  10 

Sour  Cream  Cornbread   ______  9 

Sugarless  Banana  Bread    _____  us 

Waffles    --_--_____  13 

Whole  Wheat  Banana  Bread  -----  16 

BREAKFAST  DISHES 

baked  Eggs  and  Cheese  ------  70 

Crunchy  Crust  French  Toast   -  -  -  -  13 

Frittata   ----------  69 

Presbyterian  Casserole    _____  59 

Sausage  Strata   --------  68 

Scotch  Eggs   ---------  69 

Vegetable  Scramble  -------  70 

Waffles    __----_--_  13 

CAKES 

Apple  Nut  Cake   --------  77 

Banana  Spice  Cake  *    _____   78,79 
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CAKES    (Con't.) 

Blueberry  Angel  Cake   ------  79 

Brown  Sugar  Pound  Cake    _____  35 

Carrot  Cake   ---------  79 

Cherry  Topped  Cheesecake  -----  80 

Chocolate  Chip  Date  Cake  -----  81 

Chocolate  Eclair  Cake  (I)    -  -  -  -  82 

Chocolate  Eclair  Cake  (II)   -  -  -  -  82 

Chocolate  Pan  Cake  -------  81 

Cold  Oven  Pound  Cake   ------  83 

Fruit  Cocktail  Cake  *------  80 

Heath  Bar  Cake   --------  85 

Hummingbird  Cake    _______  84 

Italian  Cream  Cake  *   ______  83 

Jewish  Apple  Cake   -------  77 

Lebanese  Chocolate  Cake   _____  87 

Lemon  Jello  Pound  Cake    -  -  -  -   80,81 

Mildred  Parker's  Favorite  Cake  -  -  -  88 

Molasses  Cake  ---------  89 

Mom's  Buttermilk  Pound  Cake  -  -  -  -  89 

Orange  Cake   _----_-__  84 

Poppy  Seed  Supreme  Cake   -----  89 

Praline  Cake  ---------  87 

Quick  Coconut  Cake  -------  84 

Ribbon  Cake   ---------  85 

Sara's  Apple  Cake   ------   77,78 

Texas  Fudge  Cake    _______  86 

$300  Chocolate  Cake    _____   82,83 

Ultimate  Applesauce  Cake  -----  78 

Velvety  Chocolate  Cake    _____  88 

White  Fruit  Cake    _______  90 

Yule  Cake  ----------  90 


COOKIES 

Amy's  Chocolate  Chip  Cookies  -  -  -  -  96 

Apricot  Jewels   --------  96 

Aunt  Mary's  Fruit  Cookies  -----  98 

Chocolate  Chip  Peanut  Cookies   -  -  -  98 

Date  Bars  (I)    --------  92 

Date  Bars  (II)   ________  95 

Georgia's  Candy  Cookies   -----  94 

Graham  Cracker  Cookies  *-----  97 

Lemon  Cheese  Bars   -------  92 

Magic  Cookie  Bars   __--___  94 

Mock  Baby  Ruth  Bars    _--___  95 
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COOKIES  (Con't) 

Molasses  Sugar  Cookies   _____  93 

Nanimo  Bars  ---------  97 

Nugget  Cookies  --------  99 

Oatmeal  Sandwich  Cookies    -  -  -  -  93 

Peanut  Butter  Bars    ______  92 

Pecan  Petites   ________  95 

Ranger  Joe  Cookies    ______  99 

Secret  Kess  Cookies   ______  93 

Snickerdoodles  --------  91 

Storybook  Cookies  (Gingerbread  Dough)-  91 

Sugar  Cookies   ________  99 

3-C  Bars  ----------94,95 

Unbaked  Cookies         _______  99 

DESSERTS 

Angel  Bavarian  _-_-_-_-  102 

Apple  Crisp  *   ________  iQ3 

Apple  Torte  ---------  101 

Baked  Cranberries  ------  102,103 

Baked  Pineapple    _______  xq5 

Blueberry  Fruit  Crunch   _____  193 

Butterscotch  Spectacular  *  -  -  -  103,104 

Cheesecake  Squares    -  -  -  -  -  -  107 

Cherries  in  the  Snow  ------  104 

Fruit  Cobbler   --------  108 

Fruit  Dessert   ____--_-  iqi 

Fruit  Pizza  ---------  104 

Healthy  Rice  Pudding  ------  105 

Lime  or  Lemon  Sherbet  ------  114 

Oreo  Frozen  Dessert   __-_-_  \q 5 

Peach  Cobbler   --------  105 

Pineapple  Sherbet  -------  10 1 

Pumpkin  Ice  Cream  -------  ]_06 

Rainbow  Cake  Dessert  ------  107 

Raspberry  barlow   _______  102 

Rhubarb  Dessert    _______  n Q6 

DIPS,  DRESSINGS  AND  SAUCES 

Bar-B-Cue  Sauce    _______  53 

Chocolate  Sauce  (Low  Calorie)   -  -  -  119 

Cottage  Cheese  Dunk   ______  6 

Dill  Dip  ----------  5 

Fabulous  Guacamole    ______  5 

French  Dressing    _______  31 
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DIPS,  DRESSINGS  AND  SAUCES  (Con't) 

Fruit  Salad  Dressing  ------    31 

Hot  Clam  Mushroom  Dip    _____    '4 

Oriental  Topping  for  Vegetables  (Microwave) 

116 
Pink  Devil  Dip  --------     4 

Shrimp  Dip   ---------     5 

Sparkling  Honey  Dressing    -  -  -  -    31 

Spinach  Dip  ---------     4 

Sweet-Sour  Dressing   ______    31 

Zesty  Artichoke  Dip   ______     5 


HORS  D'OEUVRES 

Appetizer  Chicken  Wings  *   -  -  -  -  4 

Blue  Cheese  Nut  Balls    _____  1 

Cheese  Wafers  *    _______  2 

Glazed  Sausage  Bits*    _____  2 

Ham  Cheese  Rolls   _______  2 

Meat  Balls   ---------  6 

Peanut  Sticks   __---___  \ 

Quick  to  Fix  Liver  Pate  -----  3 

Smoked  Salmon  Ball    ______  1 

Stuffed  Mushrooms  -------  6 

Tiny  Sweet  and  Sour  Meatballs    -  -  3 


JELLY,  RELISH  AND  PICKLES 

Beet  Jelly   ---------  121 

Kidney  Bean  Relish    __-_-_  123 

Refrigerator  Pickles  (I)    -  124 

Refrigerator  Pickles  (II)   -  -  -  -  124 

Relish  (Tomato,  Pepper  and  Onion)    -  122 

Sweet  'n  Low  Pickles  ------  120 


LOW    CALORIE 

Apple  Pie         ---------  hq 

Chicken  Fruit  Salad   ------  119 

Chocolate  Sauce    _______  119 

Spinach  and  Cheese    ______  118 

Sugarless  Banana  Bread   -  -  -  -  -  118 

Sweet  "n  Low  Pickles  ------  120 

Tuna  Cottage  Cheese  Sandwich   -  -  -  120 

Turkey  Bombay   --------  54 

Wine-Baked  Chicken  Breasts  -  -  -  -  119 

Zucchini  Soup   --------  120 
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MAIN  DISHES 

Baked  Eggs  and  Cheese   -  -  -  -  -  70 

Barbecued  Pot  Roast  ------  49 

Barbequed  Brisket  -------  49 

Beef  and  Wine  Casserole    -  -  -  -  49 

Beef  Vinaigrette  -------  50 

Carnival  Beans    _______  51 

Chicken  Breasts  *    ______  53 

Chicken  Casserole  (A)  *    _  _  _  _  57 

Chicken  Casserole  (I)    -  -  -  -  -  55 

Chicken  Casserole  (II)   -----  55 

Chicken  Divan  --------  56 

Chicken-Dressing  Bake   _____  58 

Chicken  Florentine   ______  53 

Chicken  Nuggets   (Microwave)   -  116 

Chicken  Pie    --------  59 

Chicken  Rice  Bake    ______  59 

Chicken  and  Shrimp   ------  60 

Chicken  Sir  Walter   ------  60 

Chicken  Supreme   _______  61 

Chicken  Tetrazzini  *    _____  61 

Chicken  Tetrazzini  (I)   -----  61 

Chicken  Tetrazzini  (II)    ____  62 

Chili  Burgers     _______  54 

Chili  Con  Carne   -------  54 

Curried  Turkey  or  Chicken  -  -  -  -  66 

Dutch  Meat  Loaf   -------  57 

Easy  Chicken  Pie  -------  59 

Fettucine  Alfredo    _______  57 

Fish  Teriyaki  (Microwave)   -  -  -  -  117 

Fish  Casserole    _______  71 

Flounder  in  Spinach  ------  71 

Fried  Rice  ---------  70 

Frittata    -_____-__  £9 

Granny's  Stew  --------  50 

Ham  Roll  *---------  65 

Ham  Roll  with  Wild  Rice    -  -  -  -  64 

Hamburger  Stroganoff    _____  54 

Hot  Chicken  Salad    ______  63 

Hot  Chicken  Salad  *------  62 

Irish  Baked  Ham   -------  65 

Java  Sundae    ________  66 

Meatballs  in  Tangy  Sauce   -  -  -  -  53 

Our  Favorite  Meatloaf   _____  57 

Oven  Burgers   ______--  53 

Oven  Easy  Pork  Chops  -  Coated  *  -  -  68 
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MAIN  DISHES  (Con't) 

Oven- fried  Fish    _______  71 

Overnight  Seafood  Casserole    -  72 

Oyster  Patties  --------  72 

Pepper  Steak  *     _______  51 

Pop-Over  Pizza     _______  55 

Presbyterian  Casserole   _____  59 

Sausage  Strata  --------  68 

Scalloped  Oysters  -  -  -  -  -  -  -  72,73 

Scotch  Eggs  ---------  69 

Shrimp  Bahia  Style    ______  74 

Shrimp  Cantonese  with  Lobster  Sauce  -  74 

Shrimp  Harpin   --------  75 

Slow  Roasted  Meat  -------  50 

Stir  Fry  Chicken  and  Vegetables   -  -  63 

Stroganoff  Superb  -------  51 

Stuffed  Flank  Steak   -____-  52 

Swedish  Meatballs  -  -  -  -  -  -  -  56 , 57 

Taco  Salad   -_----__-  30 

Tetrazzini*  _________  66 

Thin  Veal  Forest  ier   -___-_  68 

Tuna  Casserole  --------  73 

Tuna-Hong  Kong  --------  73 

Tuna  Jambalaya  --------  73 

Turkey  Bombay   _--__-__  64 

Turkey  Chow  Mein   -------  55 

Veal  Scallopini  with  Marsala   -  -  -  67 

Vegetable  Scramble    ______  70 

Wine-Baked  Chicken  Breasts  (Low  Calorie)   119 

MICROWAVE 

Acorn  Squash    __--____  115 

Cauliflower  with  Cheese  -----  115 

Chicken  Nuggets    _______  n^ 

Divinity     _________  117 

Fish  Teriyaki   --------  117 

Green  Beans  and  Mushrooms   -  116 

Mandarin  Carrots   _______  115 

Oriental  Topping  for  Vegetables   -  -  116 

Whole  Wheat  Banana  Bread    -  -  -  -  16 

PARTY  SWEETS 

Apricot  Balls   --------  7 

Candied  Strawberries  ------  7 

Divinity  (Microwave)   ------  117 

Easy  Chocolate  Fudge  ------  7 

Reeces  Cups  *   ________  7 
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PIES 

Apple  Pie  ----------  108 

Apple  Pie  (No  Sugar)    ------  hq 

Chocolate  Chess  Pie    ______  iq8 

Chocolate  Chip  Pie  -------  109 

Chocolate  Creme  Mint  Pie  -  -  -  -  -  109 

Easy  Lemon  Pie   --------  109 

Freshy's  Blueberry  Pie  *-----  112 

Impossible  Coconut  Pie    _____  \ 09 

Irene  Johnson's  Pecan  Pie    -  -  113 

Lemon  Chess  Tarts   _______  no 

Lemon  Chiffon  Pie   -------  ill 

Lemon  Sponge  Pie    _______  m 

Million  Dollar  Pie  (Lemon  Creme  Pie)   -  110 

Open  faced  Peach  Pie   ------  m 

Pecan  Pie  (I)    --------  112 

Pecan  Pie  (II)   --------  113 

Pineapple  Pie    ________  113 

Shoofly  Pie   ---------  no 

SALADS 

Apple  Cheese  Salad  -------  26 

Avocado  Party  Salad    ______  26 

Blueberry  Congealed  Salad    -  -  -  27 

Broccoli -Cauliflower  Salad   -  -  -  -  17 

Broccoli  Salad  (I)   ------  -  17 

Broccoli  Salad  (II)    ______  17 

Broccoli  Salad  (III)    ______  17 

Buttermilk  Jello  Salad    _____  25 

Cherry  Pie  Salad    ________  27 

Chicken  Fruit  Salad  (Low  Calorie)   -  -  119 

Chicken  Pasta  Salad  with  Fruit  -  -  -  22 

Chicken  Salad  Gourmet  ------  23 

Chicken  Salad  Mold  -  -  -----  -  23 

Cole  Slaw  ----------  18 

Congealed  Fruit  Salad  ------  27 

Cool  and  Creamy  Fruit  Salad  -  -  -  -  25 

Corned  Beef  Salad   -------  23 

Cucumber  Salad   --------  19 

Edible  Onions    ________  30 

Fresh  Spinach  Salad    ______  20 

Grapefruit  Combo  Salad    _____  28 

Holiday  Fruit  Salad    ------  28 

Hot  Chicken  Salad   -------  63 

Hot  Chicken  Salad  *    ______  52 

Kidney  Bean  Relish  -------123 
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SALADS  (Con't) 

Macaroni  Salad    _______  24 

Marinated  Carrots    -__-__  ]_g 

Marinated  Carrots  *------  18 

Marinated  Cole  Slaw  ------  19 

Marinated  Vegetable  Toss   -  -  -  -  21 

Mary  McAllister's  Macaroni  Salad    -  24 

Mexican  Starter   -------  12  3 

Nine  Day  Cole  Slaw   ------  is 

Orange  Jello  Salad  (B) *  -  -  -  -  -  25 

Peas  and  Peanuts  Salad    -  -  -  -  19 

Quick  Creamy  Oranqe  Gelatin   -  -  -  25 

Rice  Salad    -  -  -   _____  24 

Ruby's  Cola  Salad   ------  28 

Shortcut  Frozen  Salad   -----  29 

Snappy  Apple  Salad   ------  26 

Spinach  Salad    -   _-__-_  19 

Spinach  Salad  with  Hot  Bacon  Dressing  20 

Strawberry  Salad  -------  29 

Strawberry  Salad  (Quick)    -  -  -  -  29 

Taco  Salad  ---------  30 

Tropical  Pear  Chicken  Salad   -  -  -  22 

2-Week  Slaw  *--------  21 

Vegetable  Salad   -------  21 

Wilted  Lettuce    _______  20 


SOUP   AND   SANDWICH 

Clam  Chowder   ________  i  21 

Golden  Sandwich  Spread  -----  12 1 

Super  Grilled  Cheese  Sandwich    -  -  122 

Tuna  Cottage  Cheese  Sandwich  -  -  -  120 

Zucchini  Soup  --------  120 

VEGETABLES 

Acorn  Squash  (Microwave)   -  -  -  -  115 

Baked  Beans    ________  33 

"Baked"  Beans  in  a  Flash   -  -  -  -  33 

Broccoli  Casserole  (B)  *   -  -  -  -  33 

Broccoli  Casserole  (C)  *   -  -  -  -  33 

Broccoli  Souffle  -------  34 

Broccoli  Supreme  -------  34 
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VEGETABLES   (Con't) 

Carrots  Lyonnaise   -------  35 

Cauliflower  Bake    _______  35 

Cauliflower  with  Cheese  (Microwave)    -  115 

Celery  Casserole    _______  36 

Cheesy  New  Potatoes    ______  40 

"Company"  Vegetable  Dish-----  47 

Cooked  Cabbage   ___--_-_  35 

Cottage  Potatoes    _______  38 

Deluxe  Sweet  Potatoes  ------  44 

Eggplant  Timbale    -  -  -  -  -  -  -36,37 

Fried  Rice    _________  70 

Gourmet  Potatoes    _______  39 

Green  Bean  Casserole   ______  37 

Green  Bean  Viennese    ______  37 

Green  Beans  and  Mushrooms  (Microwave)  -  116 

Hash  Brown  Potato  Casserole       -  -  39 

Italian  Zucchini  --------  47 

Mandarin  Carrots  (Microwave)    -  115 

Medical  Self-Care's  Spinach-Cheese  Pie  42 

Mixed  Vegetable  Casserole    -  -  46 

Mixed  Vegetables  Mornay  *       -  -  -  45 

More  Potatoes  Please  Casserole  -  -  -  39 
My  Mother's  Sweet  Potato  Pudding  Casserole  41 

Oriental  Broccoli   _______  34 

Potatoes  Supreme    _______  40 

Ratatouille   ---------  41 

Scalloped  Cabbage  and  Apples  *  35 

Spinach  Carrot  Casserole  -----  42 

Spinach  and  Cheese  (Low  Calorie)    -  -  118 

Squash  Casserole    _______  43 

Squash  Fries  _------_-  42 

Squash  Souffle  (A)  *   ______  43 

Squash  Souffle  (B)  *   ______  44 

Sunshine  Carrots    _______  40 

Tamale-Style  Stuffed  Peppers    -  -  -  38 

Tomato  Pudding   -_-_--__  44 

Tomatoes  and  Okra   _______  45 

Vegetable  Casserole    ______  45 

Vidalia  Onion  Casserole   _____  33 

Yellow  Squash  Casserole   _____  43 

Zucchini  Pie  ---------  47 


133 


134 


FOR  USE  ONLY  IN 
THE  NORTH  CAROLINA  COLLECTION 


Form  No.  A-368.  Rev.  8/95 


